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The control center at left automatically controls 
the flow of milk to fillers. Panel has a projection 
type digital display unit which shows at a glance 
exact status of filling operation. 

The control panels, air-actuated valves, and 
valve manifolds are products of Ladish Co. Fesco 
Division, specialists in the design of automatic 
control systems ... and in the installation of 
air-actuated valves and controls used in these 
systems. 
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“Fesco” air-actuated valves are the “heart” View showing a group of stainless steel farm milk storage tanks, having a com- 
of the automatic processing operations. bined capacity of 70,000 gallons. Filling operations, distribution of milk to pas- 
There are 152 of these efficient automatic teurizer, and CIP cleaning operations are controlled through seven ‘‘Fesco” 
valves installed in this plant for accurate valves connected to each of these tanks. 

control of liquid flow. 


Write No. 2 on Reader Service Card 


American Milk Review 












TRI-CLOVER EQUIPMENT 
helps Borden’s Dream Plant achieve 


b-..new standards in Automatic Processing 


INSTALLATION “HIGHLIGHTS” 


® 110,000 square feet of floor space 

® Raw milk storage capacity, 70,000 gallons 

®Can pasteurize, homogenize and cool 
35,000 quarts per hour 

*® Capacity to process a half-million quarts 
of milk per day 





Wisconsin’s largest, most modern milk and ice 

cream plant . . . Borden’s “Dairyland Showcase”’ 
. . . is now in operation. With its processing capacity of 
500,000 quarts of milk per day, this amazing plant 
could supply a pint of milk daily to every family in 
Wisconsin. It will be able also to produce five million 
gallons of famous Borden’s ice cream per year. 


Ladish Co. is proud of the important part played by 
its Tri-Clover and Fesco Divisions in helping The 
Borden Co. achieve new standards of efficiency in the 
modern, automatic processing operations of this Wis- 
consin ‘‘ Dream Plant’’. 


The equipment, some of which is illustrated on these 
pages, was designed, manufactured and installed by 








Valve manifold used for filling pasteurizer storage tanks 
and for transferring milk from these tanks to the filling 
machines. Also, note the simple, clean and effective 
method of mounting one of the many Tri-Clover pumps to 
permit fast, easy removal of the unit from the lines for in- 
spection and maintenance. 


See your nearest Tri-Clover Distributor. 


IN CANADA: Brantford, Ontario 
EXPORT DEPT.: 8 South Michigan Ave., Chicago 3, U.S.A. 
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® Control system utilizes over 30,000 feet of 
electrical wire 

© Process lines inter-connected by almost 
7,000 feet of stainless steel tubing 

© Automatic flow control handled through 
152 air-actuated valves 


Ladish Co. Tri-Clover and Fesco Divisions and includes 
152 “FESCO” air-actuated valves . . . several modern, 
practical control panels . . . hundreds of “‘Tri-Weld”’ 
stainless steel welding fittings, welded in place with a 
*“Tri-Welder” automatic welding machine right in the 
plant . . . numerous Tri-Clover sanitary centrifugal 
pumps... special pipe hangers and supports . . . as well 
as almost 7,000 feet of stainless steel tubing ‘‘Tri- 
Welded”’ on the job. 

This ‘“‘Showcase”’ Plant serves as a most striking ex- 
ample of the way in which the combined engineering 
ability, design and manufacturing skill of these Ladish 
Co. Divisions has helped to lead the way to modern 
automated dairy plant operation. Let this wealth of 
experience serve you in your next expansion program. 


“Tri-Weld" stainless steel butt weld fittings are employed 
extensively throughout this efficient Borden “Showcase” 
installation. The “Tri-Weld” lines installed above these 
clarifiers and separators were quickly and economically 
fabricated right on the job with Tri-Clover’s new portable 
welding machine ... The “Tri-Welder”. 
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LADISE 


CO. 
Tné-Clauer Diuision 


Kenosha Wisconsin 


TRI-CLOVER 








: P & eferr ed by Americas leading dairies... 


MILK CARTONS MADE WITH 


ELLY 
2 


...a fully refined paraffin wax for 
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~ Let the Shell Special Products Representative 
tell you the many reasons why. 


SHELL OIL COMPANY 


SO WEST SOTH STREET, NEW YORK 20, NEW YORK 
100 BUSH STREET, SAN FRANCISCO 6, CALIFORNIA 
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CODE: Ibs. per hr. 


heating & H.T.S.T. 
cooling pasteurizing 
capacity capacity 
P5-VRB to 15,000 
P5-RC to 25,000 
to 40,000 


to 100,000 





Unlimited capacity range jy, 








give you an unmatched performance choice 
im DE LAVAL Plate Heat Exchangers 


YOUR CAPACITY NEEDS ARE MET 


. . exactly by a De Laval Heat Exchanger. A heat- 
ing-cooling range of from 200 to 200,000 Ibs. per 
hr. — and up to 80,000 Ibs. per hr. H.T.S.T. pas- 
teurizing capacity — cover every requirement from 
lab applications to the largest volume milk process- 
ing. At any operating capacity you get maximum 


Exchangers offer a daily operational saving that 
adds up to a substantial figure yearly. 


In particular, choice of 5 plate sizes means that 
future expansion can be fully provided for without 
sacrifice of current operating efficiency. 


CONTINUE SAVING YEAR AFTER YEAR 





Sti 
efficiency and versatility. ... because the highest heat transfer efficiency en 
available today is found in De Lavai Plate Heat pe 

START SAVING NOW Exchangers. Special corrugated surface design and 
... through lower refrigeration and heating bills... reinforcing flanges permit a combination of high EC 
lower operating and maintenance costs. This is operating pressures (up to 125 psi) and high liquid Pj 
possible because De Laval (and only De Laval) velocities. The result is excellent turbulence and ‘a 
offers as many as 5 plate sizes to choose from. You heat transfer over every inch of plate surface. H 
are not forced to make costly compromises with These are unusually sturdy units. All-stainless- a 
plate-size limitations or pay for a larger unit than steel construction insures sanitary conditions, “ 
is required. Here is where De Laval Plate Heat always. Complete cleaning without disassembly is - 
Wr 
American Milk Review y* 





plus 5 plate 


More details on 
these Milk Plant 
Heat Exchangers are 
given in this 
brochure, 

“De Laval Milk Plant 
Heat Exchangers.” 


standard operating procedure. Yet a two-step tight- 
ening device assures correct tightening of the plate 
pack whenever it is opened and closed. 


ECONOMICAL “PRODUCT INSURANCE" 


Pinpoint accuracy in product temperature control is 
available in the exclusive De Laval Vacuum-Steam 
Heating System. This “product insurance” instantly 
adjusts for raw product temperature changes and 
makes the most economical use of heating and cool- 
ing media. This invaluable aid to dependable auto- 
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matic milk plant operation is easily incorporated 
into your De Laval Plate Heat Exchanger System. 


IN HUNDREDS OF MILK PLANTS 


... De Laval Plate Heat Exchangers are perform- 
ing with unmatched effectiveness in a full range of 
milk plant operations. They heat...cool...pas- 
teurize... whole milk, skim milk, cream, ice cream 
mix, and cheese milk. 

Your De Laval Plate Heat Exchanger will be just as 
versatile, just as economical, and just as dependable! 


Contact your nearby De Laval Dealer 
or write us today for more details. 


% DE LAVAL 


THE DE LAVAL SEPARATOR COMPANY Dept. AMR-8 
Poughkeepsie, New York 

5724 N. Pulaski, Chicago 46, Illinois 

DE LAVAL PACIFIC COMPANY Dept. AMR-8 

201 E. Millbrae Avenue, Millbrae, California 











TOP CHOICE As 


*FIRESTONE T.M. 


FOR LOW OVERHEAD | 
DELIVERIES 


FIRESTONE, THE LOW-COST-PER-MILE TIRE FOR ON-TIME MILK DELIVERIES! 


Firestone tires’ low-cost-per-mile is reflected in performance records of 
thousands of trucks across the country. That’s because 425,000,000 tire miles 
a year in Firestone’s own tire testing program prove Firestone truck tires 
are your best buy! This vast tire testing program resulted in Firestone 
Rubber-X, the longest-wearing rubber ever used in Firestone truck tires. 
It also resulted in Firestone Shock-Fortified cord which means extra miles 
of service out of every tire. Get performance proved Firestone truck tires, 
on convenient terms if you wish, at your nearby Firestone Dealer or Store. 


Firestone 


BETTER RUBBER FROM START TO FINISH 


Copyright 1960, The Firestone Tire & Rubber Company 
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Timken-Detroit’ TKP-500 Trailer Axles 
Klimmate Auxiliary Engines On 





















, a e 
Refrigerator Trailers! 
LOW COST POWER FROM THE 
WHEELS ELIMINATES THE 
NEED FOR A DOGHOUSE... 
) gives you these important time 


and money-saving advantages: 


Lowers maintenance cost—there’s no 
auxiliary engine to service .. . no down 
time. 

Lowers operating cost—there’s no auxil- 
iary engine fuel cost. 


Quieter operation—no auxiliary engine 
noise. 


™~ 


Lowers initial cost—the TKP-500 elimi- 
nates the cost of an auxiliary engine. 


{ 


Saves weight—by eliminating weight of 
doghouse, more payload weight can be 
added. 

For greater safety, less maintenance 
- and more payload, specify 


foe Roekwell-Standard Axles. 
S, ia 
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; now! reefer power for pennies! 
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The Timken-Detroit TKP-500 with wheel-powered, 
gear-driven power take-off supplies all the power 
necessary to keep any cargo cooled to the right 
temperature. 

The TKP-500 is your most dependable source of 
power to cool or freeze the biggest shipment... 


1 trier Fhoduil 9... ROCKWELL-STANDARD 


even under the roughest of “stop-start” city 
driving conditions. 

No tandem matching problems... the TKP-500 
“Power-Take-Off” axle is a perfect companion to 
the standard TK-500 Series Trailer Axle . . . The 
Accepted Standard of the Industry. 





CORPORATION 
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Let Honeywell controls bring you all 


HTST PASTEURIZATION CONTROLS 
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THERMAL LIMIT CONTROLLER 
records and controls milk 
temperature to maintain 
pasteurization requirements. 
The thermal limit switch, 
recorder and control unit are 
compactly combined in one 
case, reducing panel space 
requirements, number of 
working parts and normal 
maintenance. 





FLO-GUARD FLOW DIVERSION 
VALVE instantly diverts milk 
for reheating when the meas- 
ured temperature drops be- 
low the required value. It 
passes milk in the forward 
flow direction only when 
milk is at or above pasteur- 
ization temperature. The 
valve is of clean, functional, 
sanitary design. 


CLEAN-IN-PLACE CONTROLS 


Temperature and timing control packages for automati- 


cally cleaning pipelines and process equipment provide: 


e Record and control of solution temperature. 


Adjustable timing for rinse and wash cycles. 


Adjustable timing for drainage. 


e Automatic sequencing of tanks, lines and valves. 


e Remote operation and visual indication of process. 


CENTRALIZED 


CONTROL SYSTEMS 


This control console offers the ultimate in 
automatic, centralized control. From this 
one location, blending and storage, stand- 
ardization, and other operations can be 
sequenced automatically or manually. 
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the advantages of dairy automation 


TEMPERATURE AND 
LEVEL RECORDING 


Ldsl-1anslelere)e)e)(-3-) 


multi-point 
Electronik 
id-1ee)ael-14 


MULTI-POINT TEMPERATURE RECORDER provides an 
accurate record of product cooling and storage 
temperatures at a number of points throughout 
the plant. This ElectroniK recorder uses either 
thermocouples or resistance bulbs as sensing ele- 
ments, and records as many as 20 different tem- 
peratures on a single chart. 

















STRIP CHART SINGLE OR MULTI-TANK LEVEL 
RECORDER provides continuous record of 
tank fills, discharges, and total quantity. 
Record can be sequenced for a number of 
individual tank operations. 
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Consistently high product quality . . . more 
efficient plant operation . . . simplified mainte- 
nance . . . continuing, day-to-day economies. 
Gain these and all the other advantages of 
modern dairy automation with Honeywell in- 
strumentation matched to the exact require- 
ments of your plant. 


From the world’s largest line of automatic 
controls, Honeywell custom-designs complete 
control “‘packages’’—systems to regulate virtu- 
ally every dairy process, accurately and depend- 
ably. In bringing all of your plant operations 
under precise, centralized automatic control, 
these systems help you meet the strictest stand- 
ards of nutrition and sanitation, with push- 
button ease. 


An important extra you get with Honeywell in- 
strumentation is truly complete service . . . in 
the design and selection of controls . . . during 
installation and startup .. . in periodic inspec- 
tion and maintenance. And you can depend on 
Honeywell for swift help in emergencies. Wher- 
ever your plant is located, a Honeywell service 
engineer is always close by. 


Your nearby Honeywell field engineer will be 
glad to discuss your instrumentation require- 
ments. Call him today .. . he’s as near as 
your phone. 


MINNEAPOLIS-HONEYWELL, Wayne and Win- 
drim Avenues, Philadelphia 44, Pa. 


Honeywell 
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buy your truck plates 


with an x-ray eye 

















and youll always buy 6is-HiekD 


If you want a truck plate that provides maximum 
refrigeration per pound of equipment — and who 
doesn’t — then you want streamlined Kold-Hold 


. . . because no other plate design provides for com- 
plete filling. The heat absorbing qualities of Kold- 
Hold Plates are enhanced by the use of accurately dis- 


“Hold-Over” Plates. These plates are dividend de- 
signed to provide more refrigeration and produce it 
faster than any other plate on the market. An x-ray 
analysis shows why. 

Kold-Hold Plate design takes advantage of modern 
principles of aerodynamics. Its streamlined, rounded 
contour induces a rapid sweep of air over outside 
surfaces to considerably improve heat transfer. 


Heat transfer is also improved by the bonus capacity 
of Kold-Hold Plates. Each plate is completely filled 
with eutectic solution so there are no ineffective pock- 
ets without refrigerant. Thus Kold-Hold Plates have 
greater efficiency and pull down than any other plate 


Catalog No 591-R yours for the 
asking. Write today for your 
copy. 





tributed internal fins. They further spread the heat 
absorption qualities over the entire surface area on 
both sides of the plate. 


The Kold-Hold Plate design eliminates operational 
failures experienced with other models. Its patented 
method of perimeter freezing causes outer edges to 
freeze first and thus removes the strain of expansion 
from the seams. Kold-Hold Truck Plates have proven 
their ability to supply dependable temperatures day 
in and day out to a9 4 an extent, they are now guar- 
anteed for a full five years. 


The next time you buy plates, be sure to specify 
KOLD-HOLD STREAMLINED “HOLD-OVER”, 


DIVISION 





TRANTER MANUFACTURING, inc., 
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210 E. Hazel St., Lansing 4, Michigan 
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This is Dairypak Butler... CARTONS THAT WI N 
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That’s right . . . Dairypak Butler produces 
millions of Pure-Pak milk cartons and 
paraffined dairy and food cartons daily. 
Confidence like this has to be earned, and 
that’s why Dairypak Butler is chosen by more 
and more dairy operators. These operators 
place repeat orders with Dairypak Butler 
because they like the superb graphic designs, 
the back-up services and pin-point delivery. 
If you haven’t already used Dairypak Butler 
service, give it a try. You'll find that it earns 
your vote of confidence, too . . . time after time. 


Dairypak<\> Butler, inc 


BRIGHTEST NAME IN CREAPIE PACKAGING 


“ Cleveland 38, Ohio ‘. 
Pecfok PURE-PAK CARTONS ARE MANUFAC 
coed vabeeaer avis Conteraee : 


LICENSE FROM EX-CELL-O CORP., D 
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YOUR JOBBER 
{ FOR THESE! , 








Your jobber and his sales staff are just a call away — 
ready to give your plant the individual attention it 
requires. 

Your jobber is qualified to provide you with plant 
engineering assistance. He has available a complete 
line of equipment and supplies, including sanitizers 
and cleaners. You can buy from him in confidence — 
his reputation, plus that of the original manufacturer, 
is a sound guarantee of performance. 

He’s a man who has a local, direct interest in your 
welfare. A supplier who contributes in numerous ways 
to the growth of your industry. Your dairy jobber is 
a man you can be proud to know and do business with. 


WYANDOTTE JOBBERS OFFER YOU A QUALITY 
LINE OF CLEANING PRODUCTS, INCLUDING: 


Crie-Cuior®—Chlorinated cleaner for C.I.P. and spray 
cleaning. Cleans stainless steel surfaces amazingly 
bright. 


Servac®— Liquid acid cleaner that removes and pre- 


14 





vents milkstone and mineral deposits. Safe on stain- 
less steel. 

Mutt1-Cutor®— Germicide that’s safe on stainless 
steel equipment. 

G.L.X.®— Thorough, economical equipment cleaner 
that rinses easily and completely. Works well even in 
hard water. 

Ketvar®— Concentrated cleaner for equipment and 
can washing. Effective at low concentrations — 1 ounce 
in 6 gallons! 

Detvak — New heavy-duty alkaline cleaner for hot 
lines, H.T.S.T. equipment. Ideal for bottle washing 
without additive. 


yandotte Chemicals 


J. B. FORD DIVISION 
Wyandotte, Mich. Also Los Nietos, Calif.; and Atlanta, Ga. 
Offices in principal cities. 
Specialists in Dairy-Cleaning Products 
Write No. 14 on Reader Service Card 
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CARTON COATING PROBLEMS IN YOUR LAP? 


Watch carton coating problems vanish 
when Quaker State comes to the rescue! 
Quaker State offers three high quality 
coatings, each specially formulated to 
answer the varying needs of different 
paperboards, machines, and operating 
conditions. All are odorless, white, taste- 
less, stable, strong and flexible. They’ ll help 
you reduce waste, cut machine “‘down- 
time,” and improve product appearance. 
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DARIFLEX—A premium quality coating 
at regular cost. 

SUPER BLEND — Lhe proven leader in the 
field of fine quality coatings. 

SUPER BLEND H. F. (Hi-Flex)—Most dur- 
able, flexible coating on the market. 

For further information, data, and tech- 

nical assistance, write or call Wax Spe- 

cialties Department, Quaker State Oil 

Refining Corporation, Oil City, Pa. 


SOLVE YOUR PROBLEMS WITH 





CARTON COATINGS 
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A NEW 


CONCEPT - 
IN LINE AND 
EQUIPMENT CLEANING 
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Push-button control with Cherry-Burrell Automated Systems 


Are you taking lines down? Are you 
manually cleaning your HTST? AIl- 
most any piece of equipment — and 
all your product lines — can be 
cleaned faster, better and easier with 
a Cherry-Burrell Automated C-I-P 
System. 


If you have a man climbing inside 
your storage tanks cleaning them by 
hand, you can eliminate this costly, 
time-consuming job. Simply equip the 
tanks with spray balls and tie them 
into a Cherry-Burrell Automated 
C-I-P System. 


ECONOMICAL STEP-BY-STEP INSTALLATION 
Bringing line and equipment cleaning 
under the push-button control of one 


16 


man is not a costly procedure. Cherry- 
Burrell engineers can design the system 
for economical step-by-step installa- 
tion. This method keeps new equip- 
ment investment to a minimum. And, 
at the same time, your in-plant profit 
increases as the C-I-P system reduces 
man-hours, improves efficiency in your 
clean-up operation. 


PLAN WITH CHERRY-BURRELL 

Installing a Cherry-Burrell automated 
C-I-P system calls for careful plan- 
ning. The program must be precisely 
laid out — the system accurately de- 
signed to your requirements. 


A Cherry-Burrell Sales Engineer can 
help you start this vital planning now 


. . « planning that results in an auto- 
mated system best suited to your 
present needs and one which can be 
easily expanded in the future. Get in 
touch with a Cherry-Burrell Sales 
Engineer today. 
Write for a free copy of 

Cherry-Burrell’s new 

Automated Systems Bulletin 


(cuerey-Burrent 


CEDAR RAPIDS, IOWA 


Profitable Brands Start with Cherry-Burrell 
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Now Hear This! 


TWELVE PERCENT RETURN 
Dear Sir: 












; Read with interest your column in the June issue 
titled “Short Timers from the Editor” concerning the 
cow management firm which offers investors a twelve 
percent return. 


This sounds most interesting and I would be 
interested in obtaining more information. However, 
the only address you included was that of Fashion 
Farm, Inc., Meservey, Iowa, and on our maps am 
not able to locate this city or village. 

Will appreciate if you will advise how I might 
contact the Kirshman Management Corporation. 


Thank vou for your cooperation. 


Very truly yours, 
Ohio 


The address of Kirshman Management Cor- 
poration is 25 Sutton Place South, New York, 
N. Y. 

* 


BEATS FLAVOR PROBLEM 
Dear Mr. Myrick: 

This letter is in answer to your communication 
of February 9, 1960. You asked me in that letter 
how we were getting along with our flavor problem 
in our milk, which was also a keeping problem. 
Intentionally, this answer is very late because | 
wanted to gain some more experience before | 
would write you back. In the months of April and 


May, our trouble used to take on large size in the 





past two years and it is for that reason that I am 


writing you back only now. 


The first time I wrote you and you supplied me 
with the name of Dr. Nielsen, on September 30, 
1959. On November 21, I could call Dr. Nielsen 
and tell him that we had reached a definite success 
with regard to our fight with the psychrophilic 
bacteria. Our main trouble was bad water and 
another trouble on top of that, was the fact that it 
was not bad all the time. 


We had been sending samples of water to the 
health department and the results had been satis- 
factory. However, my brother was not satisfied and 
he started to add each day a drop of water to one 
of the samples; although at first a few days showed 
no difference, soon there would be a row of days 
in which the milk with a drop of water added would 


be sour or spoiled real quick. 


At this point, we cut out the use of water in 
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CHERRY-BURRELL’S REPRESENTATIVE 


YOUR 
ONE 
COMPLETE 
SOURCE 
FOR EVERYTHING 
YOU NEED IN 
SUPPLIES 


Everything you need for day-to-day operations is carried in 
stock by your Cherry-Burrell Branch. You get warehouse con- 
venience, speedy delivery. 


Whether your order is large or small — Cherry-Burrell can fill 
all your needs for supply items such as: 


Cleaners Cleanup Equipment Hose and Fittings 
Detergents Aprons Thermometers 
Sanitizers Gaskets Sponges 
Lubricants Boots Disinfectants 
Laboratory Supplies Gloves Paints 


See your Cherry-Burrell Representative 
or call your Cherry-Burrell Branch. 


(_curnny-Buneen 


CEDAR RAPIDS, IOWA 
Write No. 17 on Reader Service Card 
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connection with milk, as far as this was possible. 

For instance, we quit washing the strainers between 

NAW to- CHUL the changing of cows in the barn. The water, that 

of necessity had to get in touch with the milk, like 

the water that was used on the piston rods of the 

homogenizer, we chlorinated heavily and we had 

an immediate result of 4 to 5 days increase in 
shelf-life. 

Since that time we have not had any more 
serious trouble. We observed our routine samples 
to last as long as 30 and 45 days in November and 
in December, but when you wrote us in February 
of 1960, we had an average of 14 days and some- 
times we received some milk back from the routes. 
This made me decide to wait through April of 1960 
and then write you what happened. Although we 
must have been completely free from psychrophilic 
bacteria in November and December of 1959, results 
showed that we had some more trouble in January 
and February and on through a few weeks ago. 


About the middle of April, we ran a psychro- 
philic test and found that it was that bacteria which 
caused the trouble, however not nearly as bad as it 
was in the middle of 1959. 

On our tests we could also observe that the milk 
was good at the start of the line and contaminated 
out of either filler, glass and paper. We had a real 
good brush and cleanup with results nihil, or little. 
Then we embarked on cleaning and soaking every- 
thing in the bottlewashing compound and, as you 
know, that is quite strong. Our milk is now up 
again to 19 and 20 days of shelf-life and we have 
practically no complaints from the routes. 


California 


We were happy to have played a small 
part in helping to overcome this flavor prob- 
lem. All that the dairy industry really sells is 
taste and nutrition. If either is unsatisfactory, 
the product does not find consumer acceptance. 
Consequently, a flavor problem is a serious one. 

* 


SIMPLIFIED BOOKKEEPING 


Gentlemen: 








I am very interested in obtaining the printed 
sheets shown in the article on “Simplified Bookkeep- 
ing System” that appeared in one of your reviews in 
1957. Will you kindly let me know where same can 
be obtained. If your office can supply these sheets, 
will you send a one year supply “C.O.D.” to the 
following address. 

Michigan 


These sheets are not sold separately but are 
included as part of a bookkeeping service which 
a company called Simplified Tax Records pro- 

vides. Write to Mr. R. T. Wolfe, Simplified Tax 
STRAHMAN VALVES, Inc. Records, Inc., 170 Varick Street, New York 13, 
2 hates N. Y., for further information. 
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The wide range of physical properties available in 
Eastman’s series of low-molecular-weight Epolene res- 
ins provides formulating flexibility never before pos- 
sible. With the addition of three new resins (Epolene 
LVE, HDE and HD), blenders of paraffin waxes can 
now choose from among seven different types to 
achieve that combination of properties which best 
meets the requirements of the dairy industry. 
Epolene polyethylene improves the properties of 

paraffin blends in these ways: 

e reduces flaking 

e increases toughness 

e increases abrasion resistance 

e improves adhesion 

e improves resistance to thermal shock 

e increases mileage 

e raises blocking temperature 

e improves gloss 


Each type of Epolene polyethylene contributes, to a 
greater or lesser degree, to the improvement of each of 
these properties. Thus, through selective blending, you 
can formulate waxes of optimum performance for your 
equipment and service. 


Epolene E oxidized - In general, the oxidized Epolene 
resins improve the adhesion of paraffin blends to a 
greater degree than do the non-oxidized types. Among 
the oxidized types, Epolene E is superior in this respect, 
and in its ability to increase the softening point of par- 


affin blends. 


Epolene LVE oxidized « When good adhesion and a low 
cloud point are important, Epolene LVE should be con- 
sidered as a component in paraffin blends. 

Epolene HDE oxidized - This is the first high-density, oxi- 
dized low-molecular-weight polyethylene available. 
Epolene HDE is suggested for use in wax blends that 
must exhibit good adhesion and mileage. 


Epolene N non-oxidized « Epolene N contributes maxi- 
mum hardness and high tensile strength to paraffin 
blends. It also enables coaters to obtain excellent 
mileage. 

Epolene LV non-oxidized « Epolene LV is one of the easi- 
est to handle among the low-molecular-weight poly- 
ethylene resins, because of its low melt viscosity. Par- 
affin blends containing Epolene LV also exhibit low 
viscosities at application temperatures, and relatively 
low cloud points. 


Epolene HD non-oxidized « Epolene HD is the hardest of 
all the low-molecular-weight polyethylene resins, yet is 
easy to handle due to its low melt viscosity. It produces 
paraffin blends that have high softening and blocking 
temperatures. 


Epolene C non-oxidized - Epolene C, a unique polyethyl- 
ene resin, has the highest molecular weight and lowest 
density of all the resins in the Epolene series. Contrib- 
uting maximum tensile strength in conventional 
blends, Epolene C is also being used to advantage in 
coatings in which it is the principal component. 

If you are using low-molecular-weight polyethylenes 
in your wax formulations, or are considering their use, 
investigate the complete Epolene series. Your Eastman 
representative will gladly explain the advantages of 
each of the resins in the series and will show you how 
to realize the most profitable use of them in your for- 








pany, San Francisco; Los Angeles; Portland; Salt Lake City; Seattle. 
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Physical Properties of 2% EPOLENE-Paraffin Blends 








(130° AMP Paraffin) 
EPOLENE TYPE 

PROPERTY E Lve | HDE | N Lv HD c 
Density ——_—(0.938 } 0.939 |0.956 10.928 }0.925 10.938 |0.907 
Viscosity, cps. [48 | 55 | 5 | 52 | 43 | 54 [52° 
Ring and Ball 
Softening Point, °F. 145 138 140 140 140 145 139 
Penetration 


Hardness, 0.1mm. | 15 | 11 |11.5 | 156 | 13.9 | 13.9 |13.3 
ame Shee eS ee 
CICILY 


Consumption, 























G./100 in.? 379 | 449 [320 | 360 | 396 L471 jase 
Tensile, Psi. 455 | 435 | 280 | 470 | 465 | 355 | 470 








*Density of unblended Epolene 





EASTMAN low 


mulations. Write today for more information. ® 
SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Ten- 
nessee; Atlanta; Chicago; Cincinnati; Cleveland; Detroit; Framingham, 
Massachusetts; Greensboro, North Carolina; Houston; New York; Phila- 
delphia; St. Lovis. West Coast: Wilson and Geo. Meyer & Com- 
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No Milk Seized 
Because of 
Penicillin So Far 


Six Wisconsin 
Coops Merge 


Milk Dating Is 
On Again in 
New York 


20 


There have been no regulatory actions 
against milk or milk products because of anti- 
biotics, according to M. R. Stephens, Director 
of Food and Drug's Bureau of Enforcement. There 
have been some seizures of dairy because of 
pesticide residues but none because of peni- 
cillin. Stephens listed seizures as "one ship- 
ment of butter, seven shipments of evaporated 
milk and one shipment of condensed milk." 


The current spate of mergers took a 
dramatic turn in Wisconsin last month when six 
cooperative dairy groups merged with the Wisconsin 
Creamery Association. The six coops were Hills- 
boro Cooperative Creamery Association, La Valle 
Cooperative Creamery Co., Mount Tabor Coopera- 
tive Creamery Co., New Lisbon Creamery Co., 
and Wonewoc Cooperative Dairy. Prof. L. C. 
Thomsen, widely known dairy authority from the 
University of Wisconsin, demonstrated in a 
study of cooperative operations that the merger 
offered the possibility of saving nearly 
$200,000 a year. 


New York City's well tangled milk dating 
problem became further tangled last month when 
Justice Morris E. Spector denied an injunction that 
would have prevented the city's Department of Mar- 
kets from enforcing a dating law enacted by the 
City Council. The Council's law placing the en- 
forcement of dating in the hands of the Commissioner 
of City Markets, was passed after the State legis- 
lature wrote a law forbidding municipal health 
departments from requiring dating. The new city 
law, obviously designed to get around the legisla- 
ture's action, is being challenged in the courts. 
An injunction against its enforcement was requested 
by three industry associations in New York. 
Justice Spector denied the injunction. 
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One thing in common... 


They all need good nutrition . . . and General 
Mills Multi-Vitamin-Mineral Milk Concentrate 
can give it to them! 


MVM milk is the pleasant way for young and old to get 
proper daily nutrition. 

© Theold hunter, who eats less now, needs MVM’s vitamin richness to fortify him. 
@ The space man burns up energy every minute, constantly needs a new supply. 
@ The business man working indoors, needs the “sunshine” Vitamin D. 


One quart of MVM Milk gives them all their minimum 
daily requirement of 9 important vitamins and minerals. 
By offering your customers MVM you’re giving them 
daily vital food elements which they need everyday to 
help maintain health, disposition and good looks. 


You, as a dairy man, can supply your customers with 
Multi-Vitamin-Mineral milk at a good profit, too. MVM 
concentrate costs you less than 144¢ per quart and you 
get a 1¢ premium on every quart you sell! 

Does MVM sell? Hundreds of dairies are proving every 
day that it does . . . they’re using General Mills’ tested 
promotion, “Operation Sparkle”, to tell their present cus- 
tomers about MVM and to open new sales doors in their 
communities! 


Your General Mills salesman can show you 
how to introduce MVM Milk in your market. Simply write: 


SPECIAL COMMODITIES DIVISION 
MINNEAPOLIS 26, MINNESOTA 


MVM Mitk is good for your customers—good business for you / 
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The Best Liked is 

ae 

= NATIONAL Dairy Council is 45 years old. The American Dairy ; 
Association is 20 years old. Often, as we have considered the activities of 
these veteran organizations, we have sought some method of evaluating 
their worth. Money spent, volume of literature distributed, lines of adver- 
tising copy, television and radio time, while numerically impressive have 
been more indicative of activity than value. A specific, well documented 

body of evidence that demonstrated the long term worth of these organi- ‘ 

zations has been lacking. 
a 


The recent report published by the Department of the Army entitled 
“Food Preferences of Men in U. S. Armed Forces” fills in the gap. Here 
is a detailed study, carried on over a ten year period, of the food prefer- 
ences of a large number of young American men. The best liked of all the 
438 food preparations offered to these men was fresh fluid milk. 


The accolade accorded milk by this choice is a proud thing in its own 
right. However, fully as important is the reason for the choice. The report 
says that there are two sets of forces that influence eating habits. One set 
is essentially unlearned, the other is learned. Of the two, says the report, 
the learned set is the most important. 





This is the Department of the Army of the United States speaking. 
In an opinion, made after exhaustive study and stated in an official publi- 
cation, this tremendous organization attributes the selection of milk as the a 
most popular food in the Armed Forces to “what his culture defines as food,” 
to “what society and his peers say he should eat.” 


The question arises, why does his culture define milk as a food? Why 
do society and his peers say drink milk? The answer, it seems to us, is the 

National Dairy Council and the American Dairy Association. These organi- 
zations more than any others have preached the gospel of milk as a food. 
These are the organizations that helped to define milk as a food. Here is 
dramatic proof of the value of the investment the industry has made in e 
their activities. It is a dividend that is enjoyed by no other industry in 

the world—the first choice of the United States Army. 


We think it is a better than fair return. 


>ec bh 
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THE HAYNES MFG. CO. 


4180 Lorain Avenue 


“PROFIT BUILDERS" 


Cleveland 13, Ohio 








HAgNeS 


No. 5 
' CAN CART 


HANDLES 
10 GALLON 
MILK CANS 
WITH EASE 


Equipped with ball-bearing wheels 
with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 


HAGNEeS 


1 "CARRY- 
Lo BASKETS" 


PROMOTES 
SALES 











13 Stock Sizes for Glass & Paper 
Containers. 








HAUNES 

— 

LuBRCAN } CHAIN 
=] LuBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 





troubles. 
| TAMER a RR 
= ~ | | waynes 
' Y “ROLL- 
[ew SS) EASY" 
AY ®& | TABLE 
O| ®& CART 
Y 


Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 












HAYNeS 
< SNAP- 
\\ HANDLES 


\ 


FOR GALLONS 


Available for most every size and 
make of Gallon Jug. A stainless steel 
spring locking clip positively secures 
handle to neck of jug. 





HAYnNeS 


"SNAP-TITE"’ 
GASKET 


The perfect form-fit sanitary fitting 
gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 





HAgNeS 
“CUSHION - 
SEAL" 





Flat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 





“Haynes 
"ROLL- 


EASY" 
CASTER 





World Famous — designed and built 
to meet the exacting conditions of 
Dairy and Food Plant service. 














RITE” 
PLASTIC HANDLES 


FOR GALLON AND 
HALF GALLON JUGS 


COMBINING BRILLIANT SALES APPEALING 
COLORS AND UNUSUAL CARRYING EASE. 
SPECIFY BOTTLE SIZE AND FINISH. 


"SPRAY" 


SANITARY 
LUBRICANT 





The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 


HAYNeS 
“LUBRI-FILM” 


fy 
HEAVY DUTY 
PLASTIC TYPE 
SANITARY 
LUBRICANT 


Exclusively new 
and different 








HAGNES 
"ROLL-EASY” 
CASE DOLLY 


Carries heavy loads with perfect ease 
and safety. Available in 6 standard 


as well as special sizes. 





WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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The Genetic 


By NORMAN MYRICK 


URING the last twenty years 
American farmers, with a_ third 
fewer farm workers, have increased 
their total production by more than 
40 per cent. In the dairy industry 
this remarkable achievement has 
been expressed in terms of in- 
creased mechanization such as bulk 
farm tanks, tractors, hay bailers, 
field choppers and gutter cleaners. 
The number of dairy farmers has 
declined steadily. The total number 
of cows has declined steadily. Yet, 
because dairy farms are better 
equipped and are milking more 
cows with higher producing ability, 
the volume of milk has shown a 
steady increase. 


There are many reasons for this 
almost revolutionary development. 
Government has played a promi- 
nent and, contrary to popular opin- 
ion, intelligent, often inspiring, role. 
Research, supported by both public 
and private funds, has contributed 
enormously to the rapid evolution. 
Usually overlooked but collectively 
probably the most significant specif- 
ic factor in the great forward drive 


has been the complex pattern of 
farm organizations that touch just 
about every farmer and every phase 
of agriculture in the nation. From 
the marketing co-op to the local 
Grange, organizations of farmers 
and farm families have been edu- 
cating, prodding, leading, stimu- 
lating, helping each other create 
the kind of agricultural system 
needed to cope with the demands 
of a dynamic, growing society. 


“Breed” Associations 


In the producing 
milk no organization or group has 
exercised more significant influence 
than the “breed” associations. Their 
influence is felt by 


business of 


every dairy 
farmer and every segment of the 
dairy industry. “Our job,” says 
Robert Rumler, Executive Secre- 
tary of the Holstein-Friesian Asso- 
ciation of America, “is to provide 
the genetic base on which the 
whole dairy industry is built.” 


There are five principal breed 
associations representing the five 
principal dairy cattle breeds used in 
the United States. These are the 


Foundation 


Holstein-Friesian Association of 
America, the American Jersey Cattle 
Club, the Ayrshire Breeders’ Asso- 
ciation, the American Guernsey 
Cattle Club and the Brown Swiss 
Cattle Association. To- 
gether they have something in the 
neighborhood of a hundred thou- 
sand members and an estimated 
2,000,000 registered animals. De- 
spite the substantial nature of these 
figures, of all cows in the United 
States only about 6.5 per cent are 
registered. Although the number is 
increasing each year and will prob- 
ably reach 10 per cent by 1970 the 
influence of the breed associations 
goes far beyond limits of their 
membership. “We are primarily 
a recording society,” says John 
Cooper, Director of Extension in 
the Holstein-Friesian organization, 
“Through our records there is estab- 
lished a basis for evaluation and 
selection that is the heart of a 
sound breeding program.” It is on 
the basis of these records that the 
action has been taken which has 
raised the average production per 
cow in the United States to 6,100 


Breeders 
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with an anticipated level of 7,500 
pounds by 1970. 

Largest of the breed associations 
is the Holstein-Friesian Association 
of America. Located in Brattle- 
boro, Vermont, the association lists 
1885 when the Holstein Breeders 
Association of America merged 
with the Dutch Friesian Association 
of America to form the Holstein- 
Friesian Association of America, as 
its official birth year. During its 
seventy-five years the association 
has registered more than 6,500,000 
animals, all of which trace directly 
to an original handful of black and 
white cattle imported from Holland. 


As the Holstein-Friesian Asso- 
ciation observes its seventy-fifth 
birthday its record of achievement 
is impressive. At the end of 1959 
there were 48,376 enrolled mem- 
bers of which 22,510 were listed 
as active which means that they 
have done business with the asso- 
ciation during the previous two 
years. There were 509 state and 
local Holstein groups in active op- 
eration during 1959. These con- 
sisted of 48 state associations plus 
one in Puerto Rico, 436 regional, 
county and district groups, 23 
Junior Holstein clubs and one 
Ladies’ Auxiliary group. Fifteen 
full time fieldmen provide the con- 
necting link between the state and 
local organizations and the national 
association. 


Volume of Business 

The annual volume of business 
transacted by the Holstein-Friesian 
Association gives some measure of 
its stature. During 1959 income 
reached an astonishing $1,620,280. 
The two biggest sources of income 
were registrations and_ transfers. 
Registrations totalled 273,913 for 
a new record and transfers climbed 
to an all time high of 147,914. 
Seven states, New York, Pennsy]l- 
vania, Wisconsin, Ohio, Michigan, 
Illinois, and Minnesota registered 
more than 10,000 animals. 


More impressive than the large 
size of the statistics, however, is 
the thinking that permeates the 
organization. Although the function 
of a breed association is primarily 
one of recording things that have 
already happened the activity is 
directed toward the future. “We are 
always interested in the next gen- 
eration,” says Mr. Rumler, “always 
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interested in making it better than 
the present one.” The interest, how- 
ever, is not confined to cows. A 
fundamental concept in the Hol- 
stein-Friesian Association holds that 
it is important that each segment 
of the dairy industry be econom- 
ically sound. “It is important to 
the milk distributor that his pro- 
ducers are economically healthy so 
that he can be sure of an adequate 
supply of high quality milk even 
as it is important that consumers 





Leon A. Piguet, 
New York, President of the 


Buffalo, 


Holstein-Friesian Associa- 
tion, has a long record of 
service to business, to his 
association and community. 


are economically healthy so that 
they can pay their bills.” 

The principal contribution of a 
breed association to the economic 
health of the producer segment of 
the dairy industry is in the design, 
development and production of a 
cow that is genetically capable of 
high production and that possess 
the ability to handle feed effici- 
ently. The task is one without end. 
Conditions are constantly changing 
and as they change the kind of ani- 
mal best suited to the needs of 
the times changes. The Holstein- 
Friesian Association sees their job 
as one of continued emphasis on an 
animal that produces large quanti- 
ties of moderate fat milk. They 
believe that a product that can go 
in one end of a milk plant and come 
out the other with a minimum or 
no alteration will give a maximum 
realization of the profit potential. 


It is axiomatic that a cow cannot 


produce beyond her inherited abil- 
ity. A full realization of inherited 
ability is seldom achieved. There- 
fore, the Association argues, the 
inherited ability must be well above 
the normal level of herd manage- 
ment if we are to have animals 
that can produce the large quanti- 
ties of milk that are necessary to 
enable producers to achieve the 
economic health that is desired. 
Translating these fundamental 
ideas into specifications for a dairy 





Robert H. Rumler, a Penn- 
sylvanian turned Vermont- 
er, is executive secretary of 
the Holstein-Friesian Associ- 


ation. Last year 273,913 
Holsteins were registered. 


cow appears at first glance to be 
something akin to wishful thinking. 
When, however, one compares the 
1884 record of Echo, a cow bred 
by Garrit Miller, first animal of any 
breed to produce 20,000 pounds of 
milk a year, with the fantastic 
42.805 pounds of milk produced by 
Green Meadow Lily Pabst in 1951 
the thinking takes on a decidedly 
practical turn. When one considers 
further that 20,000 
grade herd dairymen purchase reg- 
istered foundation 


more than 
animals each 
year the objective assumes heroic 
stature and its realization becomes 
both possible and probable. 


The specifications that the Hol- 
stein-Friesian Association have de- 
veloped call for a cow that has the 
“inherent capability for heavy pro- 
duction of milk at low cost, capable 
of standing up under the strain of 
heavy production for at least ten 
years and capable of great lifetime 
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Two great cows, separated by half a century, offer dramatic 
evidence of the improvements that careful breeding can bring 
about. Grand Champion of the National Dairy Show in 1959 
is Texal Rich Herd Lily, owned by Carnation Milk Farms, shown 
at top. Above is Daisy Texal 2nd, Grand Champion of the 


National Holstein Show of 1906. 


production.” Such an animal must 
have the “will to milk,” be able to 
sustain high levels of daily produc- 
tion without extreme peaks over a 
period of ten to eleven months. She 
should give a milk of moderate fat 
test, around 3.7 to 3.8 per cent, 
with solids not fat in natural bal- 
ance with fat solids. She should be 
able to handle large quantities of 
roughage and produce well on lim- 
ited grain feeding. 


Startling but logical is the recog- 
nition of the environment in which 


dairy animals will live and work 
in the coming years. Mr. Rumler 
observes, “Greater mechanization 
of the dairy farming enterprise, 
especially of milking procedures, 
will focus more attention upon the 
temperment of the cow than ever 
before. Consequently cows must 
be tractable, willing to fit into the 
routine, be unconcerned over minor 
disturbances. They must be inter- 
ested primarily in eating, drinking 
and chewing their cud. They must 
milk easily, rapidly and completely. 


Under the rapid milking programs 
that go along with an efficient op- 
eration hand stripping will become 
obsolete.” 

The record of increased produc- 
tion is an obvious product of selec- 
tive breeding. But the idea of 
breeding into a dairy cow a disposi- 
tion geared to the new conditions 
created by mechanization is a fas- 
cinating new twist. 


The matter of replacements in 
the dairy herd, either because of 
age, breeding troubles or disease, 
has been a consistently difficult 
problem for dairy farmers. These 
difficulties are not considered in- 
surmountable by breeders. Part of 
the development program is aimed 
at their elimination. “We want a 
cow that is vigorous, that can give 
us persistent production year after 
year, calves regularly and conceives 
easily and that is free from mastitis 
and other diseases,” declares John 
Cooper. It is a tall order but, in 
the eyes of the Holstein-Friesian 
people, not an impossible order. 
Indeed, the breed association’s rai- 
son d'etre, “to provide the genetic 
base upon which the entire dairy 
industry rests,” implies a constant 
effort to breed into cows the char- 
acteristics that will make them most 
suitable for the job they are created 
to perform. 


The techniques that are used to 
produce the kind of animal that is 
desired are recording, testing, edu- 
cation and research. The recording 
function is a major phase of a breed 
association’s work. The task is an 
exacting one. The labor involved in 
recording 273,913 registrations and 
147,914 transfers is enormous. 
More important is the fact that, be- 
cause these records form a basis 
for action, they must be accurate 
and universally acceptable. The 
work requires a large force of 
trained people and a rigorous in 
sistence upon accuracy. 


Problem Created 

The advent of artificial breeding 
has created problems in the de- 
termination of parenthood. In 1959, 
for example, 143,933 registrations 
were for artificially conceived ani- 
mals. One bull alone has sired over 
8,500 registered progeny. The op- 
portunity for error in determining 
parentage under this kind of breed- 
ing technique is rather obvious. To 
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cope with the problem, a blood 
type test has been devised so that 
it is possible to make parentage 
determination. 


Occasionally there are honest 
errors in reporting that inevitably 
creep into an enterprise where 
many people must supply detailed 
pieces of information. More rarely 
there are deliberate attempts at 
falsification in order to build up 
the value of an animal. Such chi- 
canery is dealt with in a stern and 
energetic manner. A breed associ- 
ation can tolerate counterfeiting no 
more than a monetary system can 
tolerate it. 


The result of the care that is 
exercised in the business of record- 
ing is a body of records that are 
accepted the world over as an 
authoritative statement of the par- 
entage, performance, and owner- 
ship of every animal in the files. 


The testing program is somewhat 
in the nature of proving the pud- 
ding. Lineage should produce an 
animal possessing certain specific 
characteristics such as high produc- 
tion and efficient conversion of feed. 
But the best breeding in the world 
is of little consequence unless per- 
formance is commensurate with 
expectation. Official tests are em- 
ployed extensively. Herd Improve- 
ment Registry and a new program 
called Dairy Herd Improvement 
Registry are the principal tests used 
by Holstein-Friesian Association. At 
the end of 1959, 2,204 herds in- 
volving 85,487 cows were on the 
HIR test and 336 herds with 12,278 
cows were on DHIR test. It is ex- 
pected that within two or three 
years the number of cows on DHIR 
will outnumber those on the Herd 
Improvement Registry Test. 

The educational program de- 
signed to inform and to stimulate 
is carried on for the most part by 
the state and local organizations. A 
strong believer in local leadership, 
Mr. Rumler says, “When voluntary 
leadership ceases to be strong and 
active in the breed and in the asso- 
ciation and when we favor hired 
personnel assuming these responisi- 
bilities, both the breed and the 
association will be headed for posi- 
tions of insignificance.” The vigor 
of the Holstein-Friesian Association 
is reflected in an “activities index.” 
In all nine categories included in 


August, 1960 


the index the tempo of activity was 
above the previous year and sub- 
stantially above the previous five 
year average. 


As it is in nearly all enterprises 
of the present day, research is an 
important, indeed, vital, part of 
the association’s activities. It is here 
that the gates are opened wide and 
the great 
imaginative 


vistas of an 
organization 


soaring 
creative 





MILK PRODUCTION 
RISING THIS YEAR 

Milk production in the 
United States increased to a 
seasonal peak in late May or 
early June and averaged 
about one per cent above a 
year earlier in the first five 
months of the year. Output 
is likely to continue above 
1959 levels for the rest of 
1960. It is evident that the 
decline in cow numbers is 
slowing and the output per 
cow is at record highs this 
year. 

Prospects are for better 
pasture conditions this year 
than in 1959, when the larg- 
est reduction in milk flow 
from a year earlier occurred 
in May through August — 
about three-quarters of a bil- 
lion pounds. Milk prices cur- 
rently are more favorable 
than a year earlier. 











stretch away into the vast horizons 
of what may be. There are many 
areas either under exploration or 
considered for exploration. Two 
of these are particularly breath- 
taking. One is called “ovum trans- 
plant,” the other “sex control.” 


The bovine inability to produce 
more than one offspring in a twelve 
to fourteen month period has made 
the evolution of cattle a slow busi- 
ness. Ovum transplant is a tech- 
nique used effectively with rabbits, 
but, to date, unsuccessfully with 
cattle. In this technique the ovum 
or egg from one animal is trans 
planted to a “host” animal where it 
is carried until birth. Thus a dis- 
tinguished cow could produce sev- 
eral offspring during the course of 
a year rather than just one. 


The idea of sex control embraces 
the concept of substituting certainty 
for chance in the sex of the off- 
spring. Under natural conditions 
male and female offspring are pro- 
duced in equal numbers. In the 
dairy cattle business, however, 
females are often more desirable 
than males. Research on sex control 
is directed toward finding a method 
for controlling the sex of the off- 
spring so that more females will be 
produced than males. 


Bold Vision 


These bold visions are stirring 
testimony to the vigor of an organ- 
ization that finds in its past the 
jumping off place for the future. A 
recognition of the transient nature 
of the hour is set forth in Mr. 
Rumler’s assessment of the next ten 
years. “Constituents of milk other 
than butterfat are assuming increas- 
ing importance and may someday 
supplant butterfat as the basis for 
marketing milk and for recording 
production records. If this be true, 
the natural trend would be to test 
for solids not fat in addition to but- 
terfat for a time, placing major 
emphasis upon milk production and 
either solids not fat or total solids. 
By 1970 we expect that the first 
steps of this transition will have 
been made and we will be express- 
ing production records in terms of 
milk production, fat production and 
production of solids not fat or pos- 
sibly milk production in pounds 
and fat and solids not fat in per- 
centages.” 


The Holstein-Friesian Association 
has learned much and has accom- 
plished much during its seventy- 
five years. In the flame of its 
experience there has come an un- 
derstanding that Bob Rumler sums 
up with the words “In the future 
as well as in the past the associ- 
ation will concern itself primarily 
with people and cows.” These are 
words to ponder, words to remem- 
ber, for they represent the hard 
jewel on which all the world must 
turn. The design and development 
of fine cattle is not an end in itself, 
any more than is the design and 
development of fine cars or fine ma- 
chines or fine plants. It becomes 
meaningful only when it is related 
to people. As the man says, “If 
it hasn’t got it here, it hasn’t got it.” 
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University of Connecticut Researchers Report on 


In-Place Cleaning of Vacuum Flavor 
Removal Equipment 


ACUUM FLAVOR removal 
equipment is becoming standard in 
the fluid milk industry. There is 
perhaps more interest in such 
equipment than in any other in 
recent years, with the exception of 
in-place cleaning facilities. At least 
six to eight companies are offering 
from one to three versions of de- 
vices designed to improve milk 
flavor. Indications are that flavor 
improvement and cleaning-in-place 
are going to continue to be two of 
the most discussed topics in the 
dairy processing field in the next 
several years. It appears logical to 
believe that the number of vacuum 
installations will increase rapidly. 


In plants where the H.T.S.T. 
system is cleaned in-place it is 
desirable to include the flavor im- 
provement equipment in the clean- 
up circuit. Most manufacturers 
have given serious thought to in- 
place cleaning in their vacuum 
equipment designing and construc- 
tion. At least one has printed a 
full set of instructions for the in- 
place cleaning of their single and 
double vacuum treatment units. 
Much has been published on the 
recirculation and spray cleaning of 
sanitary milk lines, H.T.S.T. sys- 
tems, storage and transport tanks, 
but to date no research has been 
published on in-place cleaning of 
vacuum flavor removal equipment. 


Problems Involved 


While most of the vacuum treat- 
ment units are not excessively com- 
plicated, they do add area to the 
cleaning job. Some have baffles, 
some have floats, while some have 
both, to prevent “flash over” or en- 
trainment losses. These accessories 
do not prohibit the use of in-place 
cleaning, but they do provide a 
problem for the clean-up engineer 


By L. R. GLAZIER, A. C. SMITH and L. R. DOWD 


to solve. An answer to this problem 
has been found in the procedure as 
set up here at the University of 
Connecticut Creamery. There are 
removable type baffles in the flavor 
treatment equipment used in this 
experimental project, but they are 
not subject to slipping out of posi- 
tion and thus may be cleaned in- 
place. Baffles however, be 
difficult to clean if a standard 
cleaning hook-up is used. It was 
desired to develop a cleaning sys- 
tem that did not require the re- 
moval of any such parts and thus 
avoid the breaking of sanitary con- 
nections and the removal of the 


may, 


vacuum chamber domes. 


The solution pump used in the 
in-place cleaning of vacuum cham- 
bers may present problems. It must 
be of a type that will handle over 
20 inches of vacuum when pump- 
ing hot solutions. The solution in 
the vacuum chamber must be main- 
tained at a reasonable level and 
not be allowed to run dry. Suction 
connections and pump seals must 
of course be tight and in excellent 
condition for the pump to produce 
the proper head and volume. All 
these problems can be readily met 
if the clean-up system is properly 
planned. The procedure as set up 
at the University of Connecticut 
Creamery has now been in use as 
a part of the commercial operation 
for nearly a year and a half. 


Equipment Used 


The equipment used in this ex- 
periment is shown in the schematic 
Diagram No. 1 and included, in 
addition to the 3,000 Ib. per hr. 
H.T.S.T. system and homogenizer, 
a double chamber Vacu-Therm*® 
unit. The first chamber, located be- 


*Manufactured by The DeLaval Separator 
Company, Poughkeepsie, New York. 


tween the raw regenerator and final 
heater, has a vertical center top 
milk inlet that discharges at a level 
below a cone shaped baffle but 
above the other baffles. Vapors 
from the second chamber, located 
between the flow diversions valve 
and the homogenizer, discharge 
tangentially into the first chamber 
near the top of the cylinder. Milk 
enters tangentially near the top of 
the second vacuum cylinder wall 
at a point below the two baffles. 


A centrifugal milk pump is in- 
cluded in the system to remove the 
milk from the second vacuum 
chamber. A milk by-pass line with 
control valves runs back to the 
bottom of the second chamber to 
prevent excess pressure build-up 
on the suction side of the homoge- 
nizer. A 5 HP 3450 R.P.M. pump 
with compensating impeller was 
used as the clean-up pump. The 
30 gallon raw milk balance tank 
was utilized as the solution tank. 


Procedure 


The double effect vacuum cham- 
ber previously described was used 
in conjunction with a commercially 
operated H.T.S.T. system and in- 
place-cleaned for approximately 
one year, with daily swabs being 
taken over a seven week period. 
Preparation of the H.T.S.T. system 
for cleaning was done by rinsing 
in the accepted manner, removing 
and hand brushing of dead ends, 
and capping off the divert line. The 
flow diversion valve and pressure 
valve plugs were removed. The 
vacuum breaker on top of the flow 
diversion valve and the recorder- 
controller-operated positive shut off 
valve located between the pressure 
valve and No. 2 chamber were also 
removed prior to in-place cleaning. 
The solution pump was set into the 
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line in place of the timing pump. 
A by-pass line was used around the 
homogenizer so it could be run only 
when desired. 


A plug valve was installed in the 
sanitary line close to the discharge 
of the solution pump. This valve 
was needed to regulate the flow out 
of chamber one and maintain bal- 
ance in the system and liquid suc- 
tion head. A check valve was re- 
quired close to the discharge of this 
pump and the timing pump to 
maintain a prime. 


Preliminary tests showed it was 
necessary to install a spray inlet in 
addition to the normal milk inlet 
milk pipe in the first vacuum cham- 
ber in order to clean the chamber 
and parts satisfactorily. A one-inch 
stainless steel milk tube with saw 
slits was used as a spray tube. The 
spray tube was preferred to a spray 
ball as it could be readily inserted 
through the two-inch top opening 
without removing the dome. The 
solutions apparently did not scrub 
the dome and top baffles sufficiently 
until the spray tube was used as 
the normal inlet discharges below 
these baffles. 


A by-pass line from the solution 
balance tank to the first chamber 
was attached to the spray tube at 
the chamber and was capped off on 
the intake end. By trial and error 
it was determined that a 3/32” 
diameter hole in this cap allowed 
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sufficient solution to be sucked into 
the chamber through the spray 
tube to do a proper job. This must 
be sized according to the capacity 
of each individual system, but only 
the required amount of solution 
should be taken into the chamber 
here as the majority must be drawn 
in through the normal milk inlet 
and raw generator plates in order 
to clean them properly. Solution 
entering the spray tube does not 
flow through the raw regenerator, 
which is the difficult section of the 
press to clean. 


Liquid acid cleaner containing 
phosphoric acid was used at a con- 
centration of approximately .16% 
and a 60-40 bottle wash alkali solu- 
tion with 1.0% active alkalinity. 
Acid was circulated for 20 minutes, 
followed by fairly complete drain- 
ing of the vacuum tanks and a 5- 
minute rinse. The homogenizer was 
run only during the first 5 minutes 
of acid treatment, but was run dur- 
ing the complete rinse and alkali 
solution cycles. During the last 5 
minutes of acid circulation the 
second chamber was flooded over 
the top so that acid solution rather 
than vapors only flowed over 
through the vapor tube into cham- 
ber one. Alkali was circulated for 
25 minutes. During the last 5 min- 
utes of the alkali run the vacuum 
was reduced three different times 
to approximately 10-12 in. and al- 
lowed to build up rapidly. The 


FDV. HOMOG. 
PUMP HEATER HOLDING 
TUBE is 
ad 
PAST. 
REG. 


sudden increase in vacuum and 
consequent lowering of the boiling 
point caused sudden boiling and 
flashing of the alkali in chamber 
two over into chamber one. Alkali 
treatment was followed by empty- 
ing of the tanks and a 10 minute 
110-115° F. clean water rinse. A 
temperature of 170° F. was main- 
tained in the final heater section of 
the press. Approximately 20 in. of 
vacuum was applied to the vacuum 
chambers, giving a solution tem- 
perature of 150-155° F. there and 
in other sections of the system ex- 
cept the heater and holding tube. 
No sanitizers were used except just 
prior to the milk processing in the 
morning. No hand cleaning of sus- 
picious looking areas was done 
during the seven weeks. 


A flow ratio of solution to milk 
of approximately 2.2:1 was used 
with this 3,000 Ib. per hour system, 
giving a velocity of approximately 
2.5 ft. per second in the 1% in. dia- 
meter holding tube. 


Seventeen daily swab samples 
were plated, the swabs being taken 
by the Swab Contact Method of 
Standard Methods (1). Thus each 
general swab area listed in Table I 
represented five—8 sq. in. areas 
swabbed. Swabs were taken shortly 
after the daily cleaning. A Babcock 
test bottle shake machine equipped 
with a padded wire basket was 
used to shake the swab containers 
prior to plating. This was found to 
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Table |. Comparison of Swab Counts Taken at Various Points in Vacuum Equip- 
ment and H.T.S.T. Unit. 5 Days at Beginning vs. 5 Days at End of 7 
Weeks C.I.P. Cleaning. 





Number of Days with S.P.C./40 Sq. In. of: 





































































































eo —25— —25-100— —100-500— —500— 
Ist Last Ist Last Ist Last Ist Last 
5Days S5Days SDays SDays SDays SDays S5Days 5 Days 
1. 2” Vapor Tube & Elbow 
entering Chamber 1. 4 4 1 1 ; : 
2. Same leaving Chamber 1. 2 5 1 20 1 eee 
3. No. 1 Dome & Inlet Pipe 2 2 . 2 ins | 1 
4. No. 1 Baffles 3 3 2 1 Ls 
5. No. 1 Chamber Walls 2 3 3 2 lees en 
6. “Chair” Bottom of Chamber 1. | 4 5 ] 
7. 2” Vapor Tube out of No. 2 5 4 1 
8. No. 2 Dome 1 4 2 1 2 
9. No. 2 Baffles 2 2 2 Z 1 1 
10. No. 2 Chamber Walls 5 5 
11. No. 2 Milk Pump & Valve | 1 2 3 2 1 1 
12. Homogenizer Valves etc. | 1 5 + 
13. H.T.S.T. Cooler Plates 4 3 2 1 
14. Past. Regenerator Plates | 4 3 1 1 1 
15. Raw Regenerator Plates | 3 3 2 2 a 
16. Final Heater Plates 4 2 2 1 1 nae 
17. Holding Tube. 3 4 1 1 1 
Dien. TOTALS 48 51 23 19 5 6 9 9 





*Refer to Diagram 1. 





be very convenient and efficient. 
Ten mls. of the solution were 
plated on three plates. Each swab 
count represents the total count per 
40 sq. in. 


Results 

A comparison of the swab counts 
obtained during the first 5 days of 
the seven weeks in-place cleaning 
period with those of the last 5 days 
is presented in Table I. The 17 
general areas swabbed are listed to 
show comparative counts in the 
various locations, some of which 
are apparently more difficult to 
clean than others. Forty-eight, or 
55.8% of the swabs taken the first 
5 days showed counts under 25, 
while 51 or 59.3% of those from 


the last 5 days of the seven week 
experiment gave counts of less than 
25. If the Standard Methods’ swab 
count standard of less than 500 pe: 
40-sq. in. is used, then 76 out of 
the total of 85 swabs from both the 
first 5-day and the last 5-day period 
were satisfactory. Nine taken in 
each period gave counts in excess 


of 500. 


In studying Table I more closely 
it shows that nine of the unsatis- 
factory counts were from the ho- 
mogenizer, with but one of the ten 
being under 500. One count dur- 
ing each period was high in the 
H.T.S.T. system. No significant dif- 
ference could be seen between 
running the homogenizer with or 


without pressure on the valves. In 
many cases visual inspection of the 
valves showed satisfactory cleaning 
while counts continued to be un- 
satisfactory. When ice cream mix 
or chocolate milk had been proc- 
essed after the milk, the visual 
inspection usually showed poor 
cleaning around and behind the 
first and second stage valves. 


Table II is essentially a summary 
of the counts obtained from the 
various H.T.S.T. and vacuum 
equipment swabs in Table I. It 
gives a comparison of the counts 
obtained from the H.T.S.T. system 
and vacuum equipment as a whole 
during the first 5 days versus the 
last 5 days. Counts obtained on the 
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milk pump (area 11) and homoge- 
nizer (area 12) are omitted. It 
shows little difference in the over- 
all counts between the H.T.S.T. 
and vacuum equipment systems. 


Table Il. Summary of Results:—comparing 5 runs at beginning 
and end of 7 weeks C.I.P. period 
with no hand cleaning. Swabs 
from H.T.S.T. and Vacuum Sys- 
tem. 


Eighty-eight per cent of the 
H.T.S.T. system swab counts were 
less than 100 per area in compari- 
son to 89 per cent plated from the 
vacuum system swabs. Very little 
difference was observed between 





Number of Swabs with S.P.C./20 ml. swab solution of: 





25 25-100 


100-500 500 





the total number of low counts HTST | Vacuum| HTST |Vacuum| HTST Vacuum HTST Vacuum 
obtained during the first 5 days and Unit Unit Unit Unit Unit Unit Unit Unit 
last 5 days of in-place cleaning. Ist. 5days | 18 | 29 4 16 2 3 1 2 


Logarithmic average counts of 
the 26 trials made over the seven 
weeks’ period were computed for 
each of the 17 swab areas. These 
averages are tabulated in Table III 
and show that nearly all the areas 
swabbed had low counts, with the 
homogenizer being the only area 
having an average count exceeding 
the standard of 500 per area. The 
two areas that gave the next high- 
est average counts were the baffles 


% of total | 72 58 16 


5 days end 
of period 15 34 7 


% of total 60 68 28 
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10 2 2 1 4 
20 8 4 4 8 














Table Ill. Logarithmic Average Swab Counts per 
40 Square Inches from Various Areas 
in H.T.S.T. and Vacuum Treatment 
Systems. 7 Weeks C.I.P. Period with 
No Hand Cleaning. 


in the No. 2 vacuum chamber re src. 
(120.0) and the milk removal pump - vehipat 
and valve (116.3). Seal problems _ ~ Se oe & Elbow 4 
which developed in this pump con- ee i 

; > . Inlet 32.4 
tributed to the counts and the . 2 ; ding si 43.7 
pump was subsequently changed 5. No. 1 Chamber Walls 23.8 
for a design without water seals. 6. Chair-Bottom of Chamber 47.1 

Apparently there was no appreci- : ~ity. cheng eheiiaain pg 
able carry-over of organisms from 9. No. 2 Baffles 120.0 
the homogenizer to the pasteurized 10. No. 2 Chamber Walls 12.5 
regenerator plates, as the average 11. No. 2 Milk Pump & Valve 116.3 
count of 11.1 there compared 12. Homogenizer Valves etc. 1669.0 
favorably with the final cooler sec- 13. H.T.S.T. Cooler Plates 20.5 
tion (20.5 average). The compara- 14. Past. Regenerator Plates 11.1 
tive counts from areas 4 and 5 = Se ee ee Plates a 
nme Os ® ematiods . Final Heater Plates . 
versus 9 and 10 respectively are 17. Holding Tube 35.1 


of interest and point out the im- 
portance of complete solution cov- 
erage and velocity in cleaning in- 
place. The spray tube in the dome 
of the first vacuum chamber gave 
much better baffle coverage than 
was obtained in the No. 2 chamber 
without a spray tube. On the other 
hand, the tangential inlet in the 
latter chamber gave excellent cov- 
erage of the cylinder at high veloc- 
ity and an average count of 12.5 
per 40 sq. in. as compared to 23.8 
on area 5 in cylinder No. 1. 


Summary and Conclusions 


The procedure established and 
tested to in-place-clean the two- 
stage non-steam injection vacuum 
system appears reliable. It can un- 
doubtedly be used with modifica- 
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*Refer to Diagram. 


other non-steam and 
some injection systems. 


tions with 


Visual inspection and standard 
swab counts run over a seven week 
period showed that vacuum flavor 
removal equipment and accessories 
can be satisfactorily cleaned in- 
place. Swab counts on this equip- 
ment were essentially the same as 
those taken over the same period 
from the attached H.T.S.T. system. 
Exclusive of the homogenizer, baf- 
fles and a water-sealed milk pump 
gave the highest counts. Adding a 
modified spray tube in the second 
chamber eliminated dark streaks 
that appeared occasionally on the 


dome because of incomplete rins- 
ing in the vertical dead end vacuum 
gauge connection. Counts from the 
homogenizer were not considered 
satisfactory. 


The sanitary design of dairy 
equipment has been tremendously 
improved over the past several 
years so that in-place cleaning has 
become a reality rather than a dis- 
tant dream. Certain parts and fit- 
tings of some pieces of equipment, 
still need the engineers’ attention. 
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When acid develops but no coagulation occurs in 


cottage cheese making, the cause may be 


Antibiotic-protein interaction on 
the acid coagulation of milk 


A, UNUSUAL defect in cot- 


tage cheese making was reported in 
1957 (1) in which acid developed 
but no coagulation occurred. The 
defect, which was sporadic in na- 
ture, was observed by a number of 
cottage cheese manufacturers, but 
the cause of the problem could not 
be determined. Subsequently, field 
observations and laboratory studies 
were made on this phenomenon 
and the results are presented in this 
paper. 


Possible relationship of the non- 
coagulation defect to antibi- 
otics in milk: 

The sporadic nature of the non- 
coagulation problem, and the ra- 
pidity with which the difficulty 
generally disappeared in commer- 
cial practice suggested that anti- 
biotics or substances used in 
antibiotic preparations might be 
implicated in the defect. Therefore, 
this possibility was investigated. 


Three samples of milk which ex- 


By W. J. HARPER 


were obtained from cottage cheese 
manufacturers. These milk samples 
were examined for pH, titratable 
acidity, and the presence of anti- 
biotics. The latter test was made 
using the disc assay procedures for 
pencillin (4) and tetracyclines (3). 
Also, the milk samples were dia- 
lyzed against distilled water for 24 
hours and re-examined. Results are 
presented in Table 1. 


The that the 
three non-coagulated samples ex- 
hibited titratable acidty values be- 
tween .76 per cent and .93 per 
cent, pH values between 4.5 and 
4.7, and small but detectable a- 
mounts of antibiotics. The antibi- 
otics were tentatively identified as 
belonging to the tetracycline group 
(aureomycin, terramycin) since dis- 
tinct zones of inhibition were ob- 
served with B. cereus and none ap- 
peared with B. subtilis. After di- 
alysis, the three samples of milk 
were coagulated although the titra- 


results revealed 


0.35 per cent. Antibiotics could not 
be detected in two of the three 
samples after dialysis. 


Milk protein-antibiotic interac- 

tion 

Since then non-coagulated sam- 
ples contained adequate acidity for 
coagulation in spite of detectable 
amounts of antibiotics, attention 
was directed to physical and/or 
chemical activities of antibiotics. 

In previous studies tetracycline 
antibiotics were found to lose an 
appreciable part of their antibac- 
terial immediately after 
addition to skim milk, whereas the 
immediate loss of penicillin activity 
was minor (3, 4). Therefore, Martin 
and Harper (2) conducted studies 


activity 


to determine the causes of these 
differences. In one series of experi- 
ments involving tetracycline anti- 
biotics they used dialysis equilib- 
rium techniques and established 
that there was a protein-antibiotic 














hibited the non-coagulation defect table acidity decreased as much as interaction which was accom- 
Table 1: Appearance, titratable acidity, and presence of antibiotics 
in non-dialyzed and dialyzed non-coagulated acid milk. 
Non-dialyzed Dialyzed 

Sample pH Appearance WT.A. Antibiotics* Appearance WT.A. Antibiotics 

1 4.7 Fluid .76 Trace by tetracycline assay Coagulated 47 none 

2 4.5 Fluid 93 0.2 ug/ml by tetracycline Coagulated .63 trace 

assay 
3 4.6 Fluid .87 Trace by tetracycline assay Coagulated .52 none 





*No zones of inhibition noted on penicillin assty agar. 
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panied by a loss in antibiotic activ- 
ity. 

This interaction phenomenon was 
studied further by using radioactive 
(C“) terramycin, radioactive peni- 
cillin and purified milk proteins; i.e. 
beta-lactoglobulin and alpha-case- 
in. The results obtained revealed 
that the interaction involved the 
alpha-casein and the terramycin 
and not the beta-lactoglobulin or 
the penicillin. Furthermore, the 
findings involving the terramycin 
and the alpha-casein differed from 
the previous observations using 
skim milk in that, in the former, 
the interaction did not result in loss 
of antibiotic activity whereas such 
loss did occur in the latter. Conse- 
quently, an additional study was 
conducted to determine the cause 
for the difference in these two 
series. 

In this experiment, systems were 
prepared as follows: (a) alpha-case- 
in and antibiotics either radio- 
active (C“) terramycin or radioac- 
tive penicillin, (b) antibiotics and 
calcium chloride (30mM) and (c) 
alpha-casein, antibiotics, and 30mM 
calcium chloride. Interaction and 
inactivation were determined by 
equilibrium dialysis and subsequent 
analysis of dialysate and dialyzed 
sample. The C™ content of these 
fractions was determined by use of 
a gas flow Geiger tube and anti- 
biotic activity was determinec by 
the disc assay method. Failure of 
the antibiotic to pass the mem- 
brane indicated interaction and loss 
of total antibiotic activity in the 
dialysate and dialyzed sample in- 
dicated inactivation. The results are 
shown in Table 2. 


The findings revealed that the 
tetracycline type antibiotic would 
interact with alpha-casein without 
loss of activity. Calcium chloride 
alone did not interact with the anti- 
biotic or effect antibiotic inactiva- 
tion. However, combinations of this 
salt, terramycin and alpha-casein 
resulted in marked inactivation of 
the antibiotic in addition to the 
interaction of the antibiotic with 
the alpha-casein. Penicillin showed 
neither interaction nor inactivation 
with any of the compounds studied 
either singly or in combination. 


Since the combination of terra- 
mycin, calcium chloride and alpha- 
casein was accompanied by the loss 
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Table 2: Interaction of inactivation of penicillin and 
terramycin in solutions of casein and calcium 








chloride 
Penicillin Terramycin 
% 
Sample interaction inactivation interaction inactivation 
-casein 0 0 23.6 0 
30 mM CaCl 0 0 0 
-casein 
30 mM CaCl 0 26.3 32.3 





of antibiotic activity, it may be 
speculated that a complex is pro- 
duced involving these three com- 
ponents. Also, since both the casein 
and the calcium are involved with 
milk coagulation, the question is 
raised as to whether or not the 
“complexing” action of the tetra- 
cycline antibiotics might interfere 
with the normal coagulating process 
which occurs in milk as the result 
of acid production. The following 
experiments were conducted to 
study this possibility. 


A series of five tubes containing 
skim milk were prepared with the 
following additions: (a) none (con- 
trol), (b) 0.02 per cent calcium 
chloride, (c) 0.1 microgram/ml of 
terramycin, (d) 0.1 microgram/ml 
of terramycin, (d) 0.1 microgram/ 
ml. of terramycin and 0.01 per cent 
calcium chloride and (e) 0.1 micro- 
gram/ml. of terramycin and 0.02 
per cent calcium chloride. The 
tubes were inoculated with 1.0 per 
cent active Streptococcus lactis 
culture and were incubated at 70° 
F. for 18 hours. Results are in 
Table 3. 


Neither the addition of calcium 
chloride nor terramycin alone had 


any significant effect on the pro- 
duction of acidity or the degree of 
curd firmness. The addition of both 
terramycin and 0.01 per cent of 
calcium chloride reduced markedly 
the curd firmness but did not affect 
acid development. A combination 
of 0.02 per cent calcium chloride 
and 0.1 microgram/ml. of terra- 
mycin prevented coagulation com- 
pletely, without affecting acid pro- 
duction. 


Further trials, using S. lactis, 
were conducted with different 
levels of both terramycin and au- 
reomycin in the presence of 0.01 
per cent added calcium chloride. 
Results shown in Table 4 reveal 
that the two tetracyclines exhibited 
about the same effect, and that ap- 
proximately 0.05 microgram/ml. of 
antibiotic was required to decrease 
significantly the curd firmness in 
the presence of 0.01 per cent cal- 
cium chloride. A combination of 
0.01 per cent calcium chloride with 
more than 0.1 microgram/ml. anti- 
biotic exhibited a significantly in- 
hibitory effect on titratable acidity 
which explains the decreased coag- 
ulation in these particular cases. 


Table 3: Effect of terramycin and CaCl, on acid coagu- 
lation of milk (S. lactis 10) 








ug./ml. % % 
Terramycin CaCl2 T.A. Coagulation* 
0 0 .93 4+ 
0 0.02 96 4+ 
0.1 0 95 3+ 
0.1 0.01 92 + 
0.1 0.02 96 0 





*0=no coagulation, + =sl. coagulation, 2+ =definite coagulation, 3+ =firm coagu- 
lation, 4+ =very firm coagulation (Average of 3 trials). 





behave more like whey protein, so 
that the casein would not coagulate 
at its isoelectric point (pH 4.7). The 
indication that a hydration is in- 
volved, rather than an alteration in 
the chemical structure of casein, is 


Table 4: Effect of varying terramycin and aureomycin 
concentrations on the curd firmness of milk 
containing 0.01% added CaCl (S. lactis 10)* 
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Conc. of Antibiotic Terramycin Aureomycin : 
ug./ml. T.A. Coagulation** T.A. Coagulation** supported by previously reported 
, findings that the non-coagulated : 

0 84 4+ 86 4 milk could be rennet coagulated (1). 

nano al -” Salvaging cheese from non-co 

0.05 85 82 2° agulated acid milk: 

+ 

0.10 82 86 0 The fact that the non-coagulated 

0.20 67 = .52 0 acid milk could be coagulated with 

0.50 .22 0 .29 0 





*=Average of 3 trials. 
**=See footnote Table 3. 


Table 5: Effect of 0.1 ug./ml. terramycin on the titra- 
table acidity and curd firmness produced 
with different commercial starters in milk 
containing 0.01% added CaCl, * 





No Terramycin 


0.1 ug. terramycin 





rennet, suggested that rennet treat- 
ment could be used to overcome the 
non-coagulating defect. This pos- 
sibility was investigated and it was 
found that the rennet treatment 
would yield satisfactory results. 
However, it was necessary to pre- 
determine the proper amount of 
rennet to use in each lot of milk. 
The procedure to establish the op- 
timum amount of rennet is as fol- 
lows: 


A portion of the non-coagulated 


Culture T.A. Coagulation** T.A. Coagulation** acid milk is removed from the 
cheese vat, placed in each of three 
A 67 4° 65 2t beakers and rennet is added at the 
B 76 3+ Reg + rates of 0.5, 1.0, and 1.5 oz./1,000 
"es 83 44 81 - Ib. of milk respectively. The con- 
D B84 24 82 0 tents are mixed thoroughly and the 
, ‘s beakers are kept at the temperature 
' sal 5 de . . of the milk in the cheese vat. The 
F 93 4+ 91 2+ 





*=Average of two trials. 
**=See footnote Table 3. 


Two trials were conducted in 
which six different mixed commer- 
cial starter cultures were grown in 
milk containing 0.01 per cent added 
calcium chloride and 0.1 micro- 
gram/ml. of terramycin. Milk with 
0.01 per cent added calcium chlor- 
ide but without terramycin served 
as the control. Results are presented 
in Table 5. 


The presence of terramycin re- 
duced the curd firmness in all cul- 
tures with the extent of the reduc- 
tion varying with the culture used. 
Generally, the curd produced in the 
terramycin containing milks ap- 
peared to be about one-half as firm 
as that produced in the control 
milks. In one case in which a cul- 
ture produced a weak curd nor- 
mally, the presence of terramycin 
prevented completely the coagula- 
tion. 


The factors which may possibly 
explain the ability of aureomycin 
and terramycin to inhibit coagula- 
tion and which justify consideration 
are: (a) the chemical nature of the 
antibiotic, (b) the interaction and 
antibiotic-inactivation phenomena 
observed involving the casein, cal- 
cium, and antibiotic, and (c) the 
possible increased water-holding 
(hydration) properties which result 
from the combination of these com- 
ponents. 


Both aureomycin and terramycin 
contain a number of groups which 
could combine with casein to form 
a complex. This formation would 
result in the inactivation of low 
levels of tetracyclines thus permit- 
ting normal acid development by 
lactic starters. However, it could 
also result in increased hydration 
which would cause the casein to 


lot of milk which coagulates within 
20-25 minutes contains the proper 
rate of rennet. Rennet is then added 
at that rate to the main portion of 
the milk in the cheese vat. When 
coagulation occurs, the curd is cut 
normally and is cooked cautiously. 


Summary 


An investigation of a defect noted 
previously, in which milk used in 
cottage cheesemaking did not co- 
agulate upon development of suffi- 
cient acid, indicates that this non- 
coagulating phenomenon is related 
to the presence of small concentra- 
tions of tetracycline-type antibiot- 
ics. No relationship to the presence 
of penicillin was indicated. 


The data indicate an interaction 
involving the antibiotic casein, and 
calcium, which results in appreci- 
able loss of activity of the antibiotic 
as well as the production of the 
non-coagulation defect. A complex 
of these three components may re- 
sult in greater or more permanent 


(Please Turn to Page 94) 
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This is the Toughest Floor in the World! 


Top surface of brick may be 
smooth, as shown, or non 
slip with wire cut surface 





| pon floor will resist the pounding of industrial 
equipment and continuous traffic. It is unaf- 
fected by acids, alkalies, destructive solvents 
and cleaning compounds. It is leak-proof...no 
corrosive fluids can reach floor base. It will give 
economic, sanitary performance year after year 
after year. It is a Nukem floor. 

Each industry and plant has its own indi- 
vidual operating conditions. The problems faced 
by a floor in one plant may be entirely different 
than those of another plant. Every Nukem floor 
is designed to provide the finest possible pro- 
Hs, tection for each specific installation, with brick, 
jointing compound, expansion joints, membrane 
and concrete primer selected for the specific 
Acid proof priming coat installation. 

Backed by over 30 years of experience in 
the design, manufacture and installation of 
corrosion proof floors, your Nukem floor will 
provide the least expensive installation you can 


¥” acid proof joints 


Acid proof brick; note 
serrated edges of brick which 
form mechanical key and 

add to surface adhesion for 
acid proof joint compound 


1%” acid proof joint and 
setting compound 


1%” acid proof mastic under- 
layment and cushion for brick 


Top of concrete floor graded 
to floor drains 


For information and find...through years of maintenance-free serv- 
illustrated technical ice. Put the entire problem in Nukem’s hands, 
data, write: there’s a representative near you. 
<N NUKEM PRODUCTS CORP. 
Dept. 1H : 111 Colgate : Buffalo, N. Y. 
A Subsidiary of Amercoat Corp. 100 
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William H. Wright, head of 
Pick-n-Pay’s dairy opera- 
tions (left), and Max Freed- 
man, president of Cook 
Coffee Company, parent 
firm of the chain of 39 
super markets, officiate at 
plant opening. 





Super market chain HAT made you decide 


to go into the processing of milk 
and milk products, Mr. Freedman?” 
r Z we asked Max Freedman, president 
of the Cook Coffee Company, oper- 
bu I Ids da I ry pla nt ator of 39 Pick-n-Pay Super Mar- 
kets in Cleveland, Ohio, at the 
opening day ceremonies of the com- 

pany’s milk products plant. 

By HERBERT SAAL 


“Because we felt we could do a 
better job,” he replied. 


“A more profitable job?” we 
queried. 


“A better job,” Mr. Freedman 
repeated. “If you do a better job, 
the profits come.” 





Prior to that, in his short speech 
welcoming the representatives of 
the press, local officials and other 
visitors to the new plant, Mr. 
Freedman had emphasized that his 
business was based on quality and 
that it was his intention to give 
his customers milk and milk prod- 
ucts of constant high quality. His 
hopes for appealing to the cus- 
tomers did not lie with fluid milk 
alone, however, for he asked, 
“What can you do with milk? You 
can’t brag about your milk’s supe- 
rior quality (apparently here mean- 
ing you can't brag about your 
milk’s quality as contrasted with 
that of your competitor) because 
that is determined by federal, state, 
and local laws.” 





noe US) Ot 





Much overhead piping has been eliminated. Service lines are 
concentrated in the basement, rising directly to each piece of 
equipment through openings in the floor. Lines remaining in 


processing room carry the product from storage through proc- 
essing machines. He expects the advantage in 

; Writ 
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OWNERS AGREE: A ‘60 CHEVY IS WORTH MORE BECAUSE IT WORKS MORE 





é Oe Pie ¢ pe: 


KEN MANNING’S MILK ROUTE IS RUNNING SMOOTH 
“THANKS TO CHEVY’S NEW TORSION-SPRING RIDE! 


Ken Manning of Dalton, Pa., with a hundred customers to service daily, works against a tough milk 
delivery schedule seven days a week. But it’s going smooth as silk, he says, now that he has a 1960 
Chevrolet C2502 chassis-cowl model on the job. ‘She rides beautifully,” Mr. Manning reports, “like 
a car. The bottles don’t even rattle any more! And I’m getting 12 miles to the gallon, stop and go, 
and haven’t had to spend a penny for repairs. That’s money in the bank.” 


} 49 “4 f 








Mi When a ’60 Chevy goes to work, hurry-up hauls run slick as a whistle. You reap 
the benefits of premium advantages offered by Chevrolet trucks and no others. 
New Torsion-Spring Ride, for example, with amazing jolt-free wheel action that 
speeds up trip times, cuts truck wear and maintenance expense. Or the sturdy-built 
chassis parts that stand up to almost anything. There’s real goods under that sleek 
Chevy hood, too—famous 6-cylinder or V8 power (take your pick) that eats up 
the miles but goes light on gas. 

It’s all yours in any Chevrolet forward control or cowl model you select, and they 
come in many sizes to suit many special bodies. Wheelbases range from 104” to 137” 
and G.V.W.’s go all the way up to 10,000 lbs. Your dealer will tune you in on the 
whole story, including some extra good news about price, so you’ll want to be seeing 
him soon. .. . Chevrolet Division of General Motors, Detroit 2, Michigan. 


1960 CHEVROLET STURDI-BILT TRUCKS 
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Plastic truck bodies equipped with elevator platforms, sliding doors and refrigerator units are 
loaded with the orders from each store. All the driver must do when he comes to work in the 
morning is get in the truck cab and drive. 


quality to show up in the other 
products made from milk: in the 30 
different flavors of ice cream, sour 
cream and cottage cheese and 
the varieties of products made 
from them such as chive dip-n-chip 
sour cream, bleu tang dip-n-chip 
sour cream, whipped creamed cot- 
tage cheese, old-fashioned cottage 
cheese, dry curd cottage cheese, 
pineapple salad cottage cheese, 
chive salad cottage cheese and gar- 
den salad cottage cheese. 


And it is this quality —along with 
the quality of milk— which will 
be proclaimed in the radio, tele- 
vision and newspaper advertising 
done by Pick-n-Pay. 


Mr. Freedman’s zeal for quality 
extends to the men, the brick, the 
machinery and equipment that to- 
gether constitute the plant. He 
hired William H. Wright to head 
Pick-n-Pay’s expanding dairy and 
ice cream business. Mr. Wright 
had spent 38 years with the Fair- 
mont Foods Cleveland organiza- 
tion, 20 years as general manager. 
Mr. Wright is also executive vice- 
president of Cottage Creamery, 
butter and egg wholesalers, a sub- 
sidiary of Cook Coffee Company. 
To do the actual on-the-scene run- 
ning of the plant, Mr. Wright 
brought along with him from Fair- 
mont 31-year-old J. Warren (Jim) 
Newell, who despite his youth, has 
had 17 years of experience in dairy 
plants, a bachelor of science de- 


gree in agriculture (with a specialty 
in dairy management), and a mas- 
ter’s degree in business adminis- 
tration. 


Mr. Wright and Mr. Newell were 
in complete charge of designing 
and building the plant. This they 
did with the aid of J. T. Winslow 
and Clyde Ziegler of Cherry-Bur- 
rell. They also did it with the 
fullest kind of financial support a 
dairy plant designer, builder and 
operator could hope to have. The 


plant was designed not to meet the 
minimum standards of quality but 
to reach for new maximum stand- 
ards. If, during the planning, a 
question arose as to whether to 
spend the money or do without a 
particular service that 
would make the plant more efficient 
and contribute to quality, the deci- 


item or 


sion was usually made to spend the 
money. For example, all conduits 
have been imbedded in the floors 
and all service piping is hung from 








These four stainless steel units in one corner of the ice cream 
department can make and package more than 600 half-gallon 
cartons of product in one hour. 
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Step up to better dress-up 


CONOCO HI-SEAL® Especially designed for Pure-Pak cartons. 
Seals more cartons per pound of coating « Exceptional resist- 


e ance to rough handling e Plastic-like finish « Equally suitable 
\ K 7 1t for slab or liquid systems. 
2 CONOCO SUPER-COTE WITH POLYETHYLENE Cuts in-plant costs by 


eliminating in-plant blending ¢ Universally adaptable to any 
CA RTO N machine, slab or liquid e Improved coating control, more effi- 
ciency and more economy e Dresses up without messing up 
e Smart satin finish. 
C OATI N S ] 3 CONOCO DAIRY WAX Quickly penetrates container . . . for smart, 
a * durable finish e¢ Assures smooth, even coating « Minimum 


build-up on machine parts e Uniform in quality. 





CONOCO has the coating . . . for the economy, quality and control 

Deel you want! 
ICONOCO Contact the PURE-PAK DIVISION, EX-CELL-O Corp., P.O. Box 386, 
YW Detroit 32, Mich. Manufactured by CONTINENTAL OILCOMPANY. 
CARTON COATINGS Backed by in-the-plant technical assistants. © 1960, Continental Oil Company 
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the basement ceiling, so that hot 
and cold water, steam and refrig- 
eration lines are carried under the 
operating floor to sleeves through 
which the piping rises directly to 
each piece of processing equip- 
ment. 

In addition, the 16,000 square- 
foot plant, of reinforced concrete 
and masonry, features recessed 
lighting, acid-resistant tile floors 
and floor-to-ceiling glazed tile on 
the walls. 


Another feature is the automated 


clean-in-place system which con- 
trols the entire cleaning cycle. The 
system includes a sequence pro- 
gram timer which electronically 
controls the length of rinse and 
cleaning cycle, operates pumps and 
automatic valves, controls detergent 
concentration and gives energy to 
the temperature control system. 


Because this is a multi-product 
plant, it has many separate process- 
ing and storage areas: bottle wash- 
ing; milk-processing and bottling; 
cottage cheese room; ice cream 





Z Ty ENGINEERED FOR ECONOMY 


QUALITY 


100%, stainless steel—built to last 


ENGINEERING 


Many unique features. Designed 
folamlalel hare l0t- 1m elt- Tal @al-t-10 1 


ECONOMY 


All units feature lowest 


fo} ol -1¢-) iialeMoteh-s@mmaar- lial -Jal- lala 1 


DEPENDABILITY 


Proved by 


many years of finest performance 


COMPACT COOLERS Feature direct 
ammonia, low temperature, low cost cool- 
ing of ice cream mix, other dairy products. 
“Thin-film” product spread over cooling 
surface cools every particle uniformly. 
Easily cleaned. Capacities 400 to 32000 


gallons. Specify Bulletin 341-5 
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ZONE-CONTROL VATS Fast cooling of milk 
and dairy specials. (Also used for heating). Sepa- 
rate zones cool only amount of product in vat for 
best operating economy. Tap, sweet water or 
refrigerants used. Capacities 50 to 1500 gallons. 


Request Bulletin 325-11 


ciPp 
Cleaning 


COLD WALL TANKS Cool and store in 
same unit, using direct, fully-floodedrefrigera- 
tion system. Many unique features. A.S.M.E. 
constructed. Horizontal, vertical, rectangular 
models. Capacities 50 to 10000 gallons. 


Bulletin 327-12 has details 


ciP 
s 6Cleaning 


TUBULAR COOLERS Coo! milk 
quickly to low temperatures with either 
ammonia or R-12. Single pass through 
tubes. Fast heat transfer. Capacities 


to Get Bulletin 341-5 


cip 
Cleaning 


BULK COOLERS Direct, fully- 
flooded cooling over entiretank length. 
“Spray-O-Matic"’ cleans tank auto- 
matically. Positive latching covers. 
100% stainless steel. 300 to 1000 gal- 
lon capacities. 


Ask for Bulletin 385-22 


wile MOJONNIER BROS. CO 


1 WEST OHIO STREET . 
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freezing; two dry storage rooms; 
milk cooler; ingredient cooler and 
hardening room. Broilers and refrig- 
eration units are housed in the last 
segment. 


One of the features in the cheese 
room is filtration 
whereby the air is kept at a con- 
stant pressure and changed fre- 
quently. The milk and ingredient 
coolers are kept at 35 degrees F. 
and the hardening room is kept at 
minus 20 degrees F. 


electronic air 


Arn ammonia refrigeration sys- 
tem features liquid recirculation 
with compressors working on a 
surge drum, permitting liquid re- 
frigeration to be boosted to an ex- 
tremely high velocity. 


A laboratory, equipped to do all 
standard chemical and bacteriolog- 
ical analyses, is supervised by a 
dairy technologist and staffed by 
a technician. 


The plant was designed and built 
solely to satisfy the needs, present 
and projected, of the Pick-n-Pay 
Super Markets. Among those 
needs is milk in different quantities 
and in different kinds of containers. 
So it is that the Pick-n-Pay plant is 
equipped with a half-gallon bottle 
filler and a quart paper machine 
which has a device for sticking two 
containers together with a carrying 
handle projecting upward, firmly 
glued between them, thus making a 
half gallon. It also has a device 
that stamps the price the consumer 
will have to pay right on the con- 
tainer thus eliminating one step of 
manual labor at the store. This has 
a capacity of 75 quarts a minute. 


Custom Work 


This is a plant that does custom 
work: it fills the orders for 28 items 
and sizes for 39 stores every day. 
A man at the plant calls each store 
by telephone. The stores gives the 
order, which is noted down on the 
dairy delivery ticket. Included on 
the dairy delivery ticket are spaces 
for cases and dollies delivered to 
the store. The original copy of the 
delivery ticket must be returned 
with the driver the next day with 
the returned merchandise. The 
ticket has “returns” and “reasons 
for returns” columns. These must 
be filled out by the dairy clerk at 
the store. If there is a difference 
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Pictured at right: 1) New throw-away 5-lb. 
metal spool. Easy to handle; needs no coil- 
holder. 2) Securely wire-tied 5- or 10-lb. 
coil. Fits all standard coil holders. Round 
or flat wire, level wound on core. 3) Ex- 
clusive Super-Pak. Firmly taped 5-, 10-, and 
25-lb. coils. Side flange construction for 
moisture and corrosion protection. Fits all 
standard coil holders. 


Type BP Controlled Spool for 25-lb. Super-Pak coil. Rust- 
proof, all metal construction. Simple to install—replaces 
small coil holder and bracket. Positive stop and release; 
perfect feed control. Ideal for either flat or round wire 
Flange removes for quick mounting of new coil. 





Type CW Pay-Off reel for 8” catch-weight coils of approxi- 
mately 15 lbs. Rust and corrosion proof—made of alu- 
minum and stainless steel. Easy installation. Adjusts to all 
types of Pure-Pak machines. 





NOW. 


Pure-Pak wire service! 





Chicago Steel & Wire Company—pioneers in the develop- 
ment of Pure-Pak wire—now offers a complete line of hold- 
ers, coils, and wire sizes to fit every requirement. 

Throw-away metal spools, taped Super-Pak and wire- 
tied coils. Controlled spools and reels. Packed in 5-, 10- and 
25-lb. units and 8” catch-weight coils. 

All standard Pure-Pak wire sizes from #19 to #23 round 
wire; also available in the new 19 x 2114 flat wire for half- 
gallon containers. 

For perfect Pure-Pak production, specify Super-Stitch 
wire. Manufactured by Chicago Steel & Wire Company— 
stitching wire specialists for half a century. 


Drawn from specially selected high grade steel rod 
Strong, properly tempered 

Smooth—with a brilliant finish 

Wound under tension to avoid tangling 

Available in liquor, tinned, or galvanized finishes 
Packaged in 5-, 10-, and 25-lb coils—fifty pounds to the 
carton. Also 8” catch-weight coils 

Shipped from Chicago, New York, Los Angeles, 

and San Francisco 


10257 TORRENCE AVENUE - CHICAGO 17 


BRANCH OFFICES 


ATLANTA © BALTIMORE © BOSTON #®© COLUMBUS 


KANSAS CITY © NEW YORK © PHILADELPHIA © ST. LOUIS © SAN FRANCISCO 
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INTERNATIONAL TRUCKS 


KEEP SALES FRESH 


International Trucks have the “go” you need to stop spoilage. 
They cut trip time, help deliver your products dairy fresh. 


Heavy-duty INTERNATIONAL Trucks, like the unit shown 
above, provide better and more efficient handling of your 
over-the-road highway bulk milk hauling. 

Backed up by an INTERNATIONAL Truck with METRO- 
ETTE® Dari-Van body for retail delivery, as well as a com- 
plete line of other INTERNATIONAL models suited for the 
dairy industry, you are assured of an economical and 


INTERNATIONAL TRUCK 


safe way of handling your milk from farm to plant to con- 
sumer. See your INTERNATIONAL Dealer or Branch soon. 


Stop-and-go INTERNATIONAL AB-140 Series chassis 
with METROETTE Dari-Van bodies offer heavily insulated 
floor-to-roof cold areas on the route. Mechanical or static 
refrigerator systems provide true controlled temperature. 
Three-way anti-corrosion protection assures longer body 
life. Up to 120 case capacity. 





WORLD’S MOST 
COMPLETE LINE 





International Harvester Company, Chicago « Motor Trucks «* Crawler Tractors + Construction Equipment * McCormick® Farm Equipment and Farmall® Tractors 
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Dependable INTERNATIONAL heavy-duty tractors assure on-time 
delivery whether across the county or across the state. You have a choice 
of time-tested and approved engines —high-displacement, short-stroke 
401, 461 or 549 cu. in. V-8’s plus a wide range of six-cylinder sizes. 
Conventional and COE four- and six-wheel models, with 


GCW ratings up to 65,000 lbs. 
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HEALTH WAY 
DAIRY PRODUCTS 
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between the number of items in the 
column marked shipped and the 
number received, the quantity dif- 
ferences must be called into the 
dairy immediately. 


From the dairy delivery tickets, 
the orders for the following day are 
made. The order for each store is 
placed on dollies and rolled into 
refrigerated trucks on a first off, 
last on basis. The 20 foot milk 
bodies hold a comfortable load of 
420 cases with five gallons of prod- 
uct per case. 


The driver comes to work ready 
to drive. He delivers the merchan- 
dise, gets a receipt, picks up yester- 
day’s dollies and empties and goes 
back to the plant, where the plat- 
form men roll off the dollies and 
clean out the truck, preparing it 
for tomorrow's load. He is paid 
an hourly rate. 

Pick-n-Pay is a growing business. 
Cook Coffee Company acquired the 
original Pick-n-Pay chain of 11 
stores in 1951. In 1957 the super 
market chain began construction of 
a bakery, which completed its first 
full year of operation in 1959. 


A 15,000-square-foot addition is 
nearly completed and will increase 
the bakery size by 50 per cent. 


Last year, Cook Coffee Company 
acquired the Foodtown Super Mar- 
ket Chain in the Cleveland area 
from the A. C. F. Wrigley Stores, 
Inc. 


Four more Pick-n-Pay stores are 
planned this year which will bring 
to 43 the number of Pick-n-Pay 
Super Markets in four counties of 
northeastern Ohio. 


Cook Coffee Company is listed 
on the over-the-counter market. 
Sales in 1960 will exceed $100,- 
000,000. 


The few super market chains 
that have vertically integrated their 
milk plants serve to silhouette dra- 
matically the fact that most of the 
processors and distributors of milk 
and milk products of the country 
are doing an acceptable job. 


The super market chains in the 
great majority of instances con- 
tinue buying their milk and milk 
products from processors and 
distributors. 


SWEDISH MILK POWDER 

AIDS GASTRIC PATIENTS 
@ An entirely new tasteless 
dairy product based on skim milk, 
rich in albumen and intended for 
the sick or delicate stomach, has 
been developed in the food hygiene 
department of the Royal Veterinary 
College in Stockholm, and is now 
being produced by Swedish dairies. 


So far, the product is being sold 
mainly to Swedish hospitals, but 
several foreign countries have made 
inquiries about it, and the World 
Health Organization has shown a 
keen interest. 


The product—Famos S 67—is a 
powder with an albumen content 
of 67 per cent. It is made of skim 
milk, from which the milk sugar 
and milk salt have been extracted, 
and has no milk characteristics. 
Being tasteless and completely 
neutral, the product is well suited 
as an addition to food served in 
hospitals. As is well known, albu- 
men-rich food speeds up the heal- 
ing of wounds and also helps the 
patient to regain his appetite. 





EASY STACKING 


SATIN-SMOOTH Steel Wire Crates 


Superior wire crates for paper and glass bottles withstand 
the toughest treatment. They’re built of heavy gauge steel 
wires and specially plated for a satin-smooth finish that 
eliminates bumps, “icicles” and sharp edges. Light and 
easy to handle, Superior wire crates provide the best bottle 
protection money can buy. Bottom or top stacking for all 
types and sizes of glass and paper bottles. 





JOHN WOOD COMPANY 


Superior Metalware Division + St. Paul, Minn. 
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WIRE CRATES for paper and glass bottles * DISPENSER CANS * MILK CANS 6 on pape 
ICE CREAM CANS * HARDENING BASKETS * HOODED and OPEN PAILS * STRAINERS 


Metalware for the Dairy Industry and Waste Receptacles 
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Famos S 67 has been clinically 
tried out at the Sahlgren Hospital 
in Gothenburg. 


The World Health Organization’s STORAGE and. TRANSPORT 
interest in Famos S 67 concerns its EQUIPMENT 


value as a weapon against famine 





diseases, usually a result of lack Wherever storage and transport of Milk and Food products 
of albumen. In many areas of the is required, Walker can supply the unit that will give you 
world, people are unaccustomed to dependable economical performance. 

anf and the teste of it. It would Shown below are units representative of the Walker line. 
therefore be of great value if these We will gladly supply you with complete data and prices on 


the equipment you need. Write for complete information. 


people could be supplied with a 
neutral albumen product as an al- 
ternative to skim milk powder or ; 
dried milk. , , : 


FTC FORBIDS ADVERTISING 
OLEO AS DAIRY PRODUCT 


@ The Federal Trade Commis- 
sion has issued a consent order 








prohibiting the Food Fair Grocery TRANSPORT TANKS. Trailerized FARM PICK-UP TANKS. Rear or Side 

‘hat =e and truck mounted. One, two or e mounted, 2 and 3 compartment 
Chain, Washington, D. C., from Ghose cnmpasteneti. - binets, stainless steel or fibre- 
listing margarine in the dairy sec- . Cs Cs Geet 


tion of its newspaper advertising. 


Specifically, the order restrains 
the chain from falsely implying 
that margarine is a dairy product 
by listing it with cheese and but- 

— ter under the headings “dairy de- 
partment” and “ultra-fresh dairy 
department.” 


This ruling should have little 


effect on other non-dairy products 
carried in the dairy department, 
such as herring in wine sauce, since 
the FTC’s action is based on 





special anti-margarine restrictions STORAGE TANKS, Round and Oval. 
4 . = All sizes Standard or Cold Wall STAINLESS STEEL VERTICAL HOLDING 
adopted when the federal tax on el ny AND SURGE TANKS. 


colored margarine was repealed. 











RECTANGULAR STORAGE TANKS. > FARM PICK-UP TRAILER TANKS. Low 
Save space .. . Fabricated to your . in height, light in weight, trim in 
specifications. appearance. 3-A approved. 


Designers and Manufacturers of 
© Farm Pick-up Tanks 
¢ Milk Storage Tanks 
* Transport Tanks 





* Vertical Holding and 
Surge Tanks 


* Trailer Tanks 
* Cooler Doors 


» Is always such @ . | WALKER STAINLESS EQUIPMENT Co. 
pleasure coming here... .” New Lisbon, Wisconsin 
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Whiting Milk to Reorganize Under 
Federal Bankruptcy Laws 


Boston firm lays troubles to long price war, 


trustees to operate business under court supervision 


(>. JUNE 22, Whiting Milk 


Company, one of Boston, Massa- 
chusetts’ largest milk distributors, 
filed a petition in the United States 
district court to reorganize under 
provisions of the federal bankruptcy 
laws. The petition was filed by the 
company’s president, Francis F. 
Mills. Citing a lack of working 
capital and the attrition of a long 
price war, the petition said that 
the company was unable to pay its 
debts as they mature. 


The firm’s accounts receivable 
were placed at $1,750,930 and its 
accounts payable at $2,485,526. 
The company was in default on its 
first and second mortgages for a 
total of $1,776,748, according to 
the petition. Despite the depressing 
nature of the figures Mr. Mills con- 
tended that the company was fun- 
damentally sound. It was felt that 
financial stability could be restored 
if the firm were given a breathing 
spell and a chance to reorganize. 


Federal Judge George C. Sween- 
ey granted the Whiting petition and 
appointed Wilfred H. Smart and 
Frank B. Wallace, both of metro- 
politan Boston, as trustees. These 
two men will operate the business 
under supervision of the Court. 


Particularly hard hit by the bank- 
ruptcy proceedings were farmers 
and distributors of dairy supplies 
and equipment. Although milk han- 
dlers buying milk in Vermont must 
post a bond to insure payment of 
producers, Whiting’s bond of 
$300,000 had been allowed to 
lapse. Vermont officials permitted 
the company to continue to buy 
milk on the theory that the loss of 
a market which denial to purchase 


would have involved would be a 
greater evil than the risk of the 
firm’s inability to pay for the milk. 
The subsequent disaster of bank- 
ruptcy threw the action of Vermont 
officials squarely into a_ political 
fire. Whiting stopped paying for 
milk received after May 15 and did 
not renew payments until June 23 
after permission to reorganize was 
granted. Approximately 450 pro- 
ducers were owed something in the 
vicinity of a million dollars. 


Democratic legislators in the 
Republican dominated government 
of Vermont immediately called for 
a special session of the legislature 
for the purpose of taking action to 
help the producers who were left 
holding the bag. Governor Robert 
T. Safford refused to call such a 
session and upheld the action of 
Agriculture Commissioner Elmer 
Towne in allowing Whiting to con- 
tinue to buy milk without renew- 
ing its bond. He argued that Com- 
missioner Towne had used “the 
best judgment he could” and said 
that at the time there was a good 
possibility that Whiting might over- 
come its financial problems. 


Co-ops Paid Members 

Since the bankruptcy petition, 
producers who are members of 
cooperatives have been receiving 
checks for their milk from these 
organizations. General Manager of 
the New England Milk Producers 
Association Wendell P. Davis said 
his organization would reimburse 
members shipping to Whiting with 
three sets of checks covering the 
periods May 16 to May 31, June 1 
to June 12 and June 12 to June 22. 
NEMPA had 110 members in- 


volved, Northern Farms Coopera- 
tive had 90 and the remaining 250 
were unaffiliated. Financial aid to 
the hard hit co-ops was reported to 
be coming from sister cooperatives 
in the New York milkshed. How- 
ever, many producers feel that the 
State has an obligation to make 
good on the Whiting default of 
producer payments because the 
company was allowed to operate 
without a bond. 

A second effect on producers 
was a general reduction of the 
blend price for the entire Boston 
pool of 6 cents a hundred. The 
reduction, according to Richard D. 
Aplin, Market Administrator, rep- 
resented money owed to the pool 
by the Whiting Milk Company. 


Suppliers Hurt 

Suppliers were also slugged by 
the bankruptcy. Although the ex- 
tent to which they were hurt has 
not been made public, estimates 
place the obligation in the vicinity 
of a half million dollars. 


Under the bankruptcy laws the 
trustees are given extensive powers. 
Action so far has involved collec- 
tion of accounts receivable and the 
issuance of credit certificates guar- 
anteed by the Court. These certi- 
ficates are sold in the open market. 
They take priority over all other 
company obligations. We have been 


informed that a million dollars 
worth of these certificates have 
been issued. The money raised 


through the sale of the certificates 
and collection of accounts receiv- 
able gives the trustees the working 
capital needed to carry on the 
business. 


Under the trusteeship the com- 
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PROBLEMS CAN'T HIDE IN THE 
PIPE YOU SEE THROUGH... 
PYREX® GLASS PIPE 


The transparency of Pyrex pipe is a plus to consider whenever 
you install a milk line. 

It allows you to inspect the pipe visually for cleanliness and 
condition of pipe. 

And Pyrex pipe is smooth—smoother, in fact, than the finest 
metal surface—no cracks or crevices to trap particles of milk 
solids. Even those that sometimes cling to the surface are easily 
and quickly washed away. 

PyREXx pipe is chemically stable—can’t corrode—you can use 
full-strength cleaning solutions without damage to the glass pipe. 


Write No. 47 on Reader Service Card 
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Cleans in place. When you put up a Pyrex pipeline, it stays up. 
You can clean it without dismantling, saving as much as 50% 
on costs, according to some of our largest users. 

Cost is low. The pipe itself costs about the same as other ma- 
terials. Savings begin mounting rapidly when you install the 
pipe. It takes fewer hangers, far fewer working hours. 

For further informa- 
tion, please contact your 
DeLaval representative, 
or write directly to us 
at Corning, Plant Equip- 
ment Department, 21 
Crystal Street, Corning, 
New York. 


CORNING GLASS WORKS 


CORNING MEANS RESEARCH IN GLASS 


PYREX 
GLASS PIPE 


is available nationally from the 
DeLava/ Separator Company. 
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pany is given a certain length of 
time to effect a satisfactory reor- 
ganization. At some date in the 
future creditors will be offered a 
plan for settlement. If creditors 
accept, the settlement debts will 
be paid on the basis of that pro- 
posal. 


Kind of Settlement 

There are a dozen different ru- 
mors circulating around regarding 
the kind of settlement that will be 
made and the future of the Whiting 
Milk Company. They range from 


intimations that producer or- 
ganizations in Vermont are plan- 
ning to form an operating coop- 
erative and take over the company, 
to inside dope that one of the large 
national companies will buy Whit- 
ing. These are strictly in the rumor 
department and are not supported 
by any official statement. They are 
cited in order to show the unset- 
tling effect that the Whiting prob- 
lem has had on a market that has 
been in difficult straits for nearly 


four years. 








SPARKLING! 


... bottles washed with low-cost 


SOLVAY ANCHOR ALKALI 


Sparklingly clean bottles that help 
build your business cost so little ex- 
tra. Just specify Solvay® Anchor® 
Alkali. It’s the leading bottle wash- 
ing compound in the low price field. 





Se y 
ne ae 
Erne RAO ASS 
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OTHER SOLVAY PRODUCTS FOR DAIRIES 


Flake Ace Alkali * Cleanser 600 
Super Cleanser ¢ Farmdairy Cleanser 
Can Washing Cleanser 


from your distributor! 


SOLVAY PROCESS DIVISION 
61 Broadway, New York 6, N. Y. 





In the bankruptcy petition Whit- 
ing’s President Mills declared “As 
a result of the financial strain on 
the company placed by four years 
of milk price wars, we have filed a 
petition for reorganization. 


“The impact of these price wars 
has been much greater on Whiting 
than on our large competitors be- 
cause of our high concentration of 
fluid milk sales in the price war 
areas. 

“The Whiting directors voted to 
file for reorganization in the best 
interests of our customers, em- 
ployees, suppliers and producers. 
The loyalty and continued patron- 
age of these groups will help to 
insure a free competitive market 
and prevent the very real threat of 
a dairy monopoly.” 


In testimony before the Steed 
Committee at a hearing held in 
Boston during February Mr. Mills 
accused H. P. Hood and Sons of 
attempting to monopolize the milk 
business in New England. On June 
20, just two days before the bank- 
ruptcy petition was filed, Whiting 
along with six other milk dealers 
in the Boston area filed suit charg- 
ing the Hood Company with mo- 
nopolistic practices. The suit 
entered under the Sherman and 
Clayton Anti-trust laws. Treble 
damages in the amount of $19,- 
200,000 were asked by the com- 
panies. Hood has denied the charge 
and said, “Whenever we have re- 
duced the prices in any market we 
have done so only to meet compe- 
tition and thus protect our business 
in a perfectly legitimate manner. 
Likewise the charge that Hood has 
given secret discounts to any cus- 
tomer is without genuine founda- 
tion.” 


was 


Another development in the 
catalogue of troubles that besets 
the Whiting Milk Company is the 
loss of one of its larger customers, 
Stop & Shop stores. This organiza- 
tion has built a new plant which 
went into operation a few weeks 
ago, one of the examples of vertical 
integration that poses such a ques- 
tion to the milk industry. Although 
loss of Stop & Shop was not a 
factor in the events that led up to 
the bankruptcy petition, it is a loss 
that makes a difficult situation 
more difficult. 
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: Built to Take a Beating 





: Bodies Stay Quiet, Tight 


The finest high-strength, light-weight tubu- 
lar steel goes into the rigid, all-welded, 
shock-proof frame of a typical Batavia Body. 
. And for floor framing these tubular sections 
are made even stronger by internal struts. 
Why do we use this type of construction? 
Because it takes such rigidity to prevent ¥ a 
vibration and road shock from forcing air Z 





‘ ; > 
; leaks in the outer shell of a body at its } ik : We > 
seams. And for still further protection the e.4 ." 
tight Batavia shell is lined with a foil-faced aN 
. masonite vapor barrier —to keep your in- 
. sulation dry and efficient. Batavia Bodies 











: give you more of everything — more 
y strength, more insulation, more refrigera- 

tion capacity —to protect your load under 
. severest conditions. 


. ASK US TO DEMONSTRATE! 





' BATAVIA BODY COMPANY 
BATAVIA, ILLINOIS 


e 
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’ BATAVIA 

‘ BODIES 
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Aggressive Promotion Booms 
Dairy Chocolate Milk Sales 


ILLER’S DAIRY of Nor- 
folk, Virginia, kicked off a 


60-day chocolate milk pro- 
motion on January 10, 1960. 


Prior to the promotion campaign, 
Miller’s twelve retail routes were 
selling an average of 1,000 quarts 
of chocolate milk a month. When 
the promotion closed this average 
had risen to well over 5,000 quarts 
a month. Since this peak was 
reached, sales have levelled off to 
more than 4,000 quarts a month. 
This was far more than before the 
promotion. 


Here’s how it happened: Miller’s 
set up two teams with a route 
supervisor leading each team. The 
teams were evenly balanced by 
matching them on the basis of pre- 
campaign sales. Individual prizes 
furnished by Bowey’s, Inc., 
were offered to the top salesmen. 


The winning team and their wives 
were to be honored at a dinner 
sponsored by the dairy. 


The campaign was initiated by 
driver-salesmen leaving each cus- 
tomer a half-pint sample of Dari- 
Rich Chocolate Milk and a letter 
explaining both the promotion and 
the benefits of hot chocolate. 


The letter also provided space 
for the customer’s order. Customers 
complied by leaving standing or- 
ders for chocolate milk with their 
driver-salesman and by phoning 
the dairy for regular orders. Routes 
that had been selling 4 or 5 quarts 
a day, suddenly were selling 30 
and 40 quarts a day. 

A daily record of sales was 
posted in the check-in room, show- 
ing both individual and team 
scores. As the contest progressed, 
enthusiasm increased and teams 


and individuals alike were fighting 
for the top slots on the score sheet. 
Weekly sales meetings were held. 
Supervisor-captains also held week- 
ly team meetings. 


The visual scoreboard, while not 
the single factor that kept en- 
thusiasm alive, was probably the 
most effective. Supervisors regu- 
larly worked with the men on their 
routes. 


Results of the two-month pro- 
motion showed a total of 11,112 
quarts of chocolate sold—an in 
crease of 555 per cent. 


some statistics on the 
three top salesmen: Malcom Har- 
land, with Miller’s just three months 
selling 16-quarts of chocolate milk 
a month prior to the contest, sold 
1555-quarts during the two months. 
James Johnson, also a 3-month man, 
selling 100-quarts a month before 
the promotion rose to 1451-quarts 
during the promotion. John Robin 
son, a Miller’s man since January 
when the route sold 120-quarts of 
chocolate per month, sold 1200- 
quarts during the contest. 


Here are 





The “Wing Feero” \ce Building and Cooling System 


+ No Moving Parts *No Mechanical Agitation 


















Patented Built-In Louvers 


provide Automatic Agitation 


without extra power 


Stored Ice and Direct Expansion 


% Negligible Maintenance 

















MODEL 4084 

KING ZEERO 

Ice Builder Cabinet 
With 7% H.LP. Freon 
Condensing Unit 
and Controls 


F furnish 32°-34° circulating water 











3 for all product cooling needs. 





| “King Jeeves” NEW Combination 
PURE WATER COOLER and ICE BUILDER 


Front View 


Remember, the ‘‘King ZEERO”’ 
delivers the COLDEST water 
LONGER for less outlay. 


THE KING ZEERO 
May also be used with an 
AIR CONDITIONING UNIT 


Go INGREDIENT and WASH WATER 
APPLICATIONS 


Provides a Clear Odorless. Palatable. 
Filtered Cold Water Supply 








WOOK. 2084 KING ZEERO ICE SUILOER CABINET 
CROSS SECTION SHOWING COIL AND LOUVRE ARRANGEMENT 


y Sc Tole ma e-Mm. sae olal ia) te be 
Chicago 41, Ill. 


THE KING ZEERO COMPANY 


Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks - Pure Water Coolers 
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Industry Advised Against 
Over-Responding to Scare Stories 


ee 
HERE is beginning to be 


a substantial public awareness of 
cholesterol”, John L. Tower, direc- 
tor of public relations and vice- 
president of the International Paper 
Company, told delegates to the 
National Dairy Council’s Summer 
Conference. Basing his remarks on 
a study of public attitudes con- 
ducted under the auspices of the 
International Paper Company and 
revealed for the first time at the 
Summer Conference, Mr. Tower 
said that there is a tremendous 
built-in acceptance of dairy prod- 
ucts by the American public which 
“is working for you.” Although the 
great asset of public acceptance is 
experiencing a challenge from the 
increased recognition of cholesterol, 
Mr. Tower cautioned against “over- 
responding to the occasional out- 
breaks that appear to be assaults 
on the dairy industry.” 


The survey consisted of 213 tele- 
phone interviews in some depth 
which were carried out in Chicago; 
Medford, Oregon; York, Pennsyl- 
vania; and Jackson, Mississippi. Re- 
spondents covered a reasonably 
predictable pattern from the stand- 
point of occupation, education and 
age. Most of them were between 
the ages of 35 and 55, had com- 
pleted high school (79 had gone 
to college) and were employed in 
a wide range of vocational activi- 
ties. 

Weight Watching 

The respondents, in general, 
drank about a pint of milk per day 
and served milk to their families. 
They were asked what foods they 
would cut down on if they were 
to go on a diet in order to lose 
weight. Candy, cream and butter 
got the highest response. Bread, 
potatoes, ice cream, salad oil, pork 
and milk followed 
Oleomargarine was well 
the bottom of the list. Cheese was 


in that order. 
toward 


very low and eggs the lowest of all. 


A second question sought to find 
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out whether housewives considered 
dairy products an essential adjunct 
to good cooking. Most of them 
thought they could do without 
cream but milk ranked with season- 
ing as the most important elements 
in preparing a tasty meal. Butter 
and cheese were also rated highly 
in this respect. 


Two questions of wide current in- 
terest were asked the respondents. 
One dealt with cholesterol, the oth- 
er with contamination from radio- 
active materials, penicillin and pes- 
ticides. Respondents were asked 
“Have you ever heard of choles- 
terol?” Of 213 responding, 143 
said “Yes” and 70 said “No.” Of 
the 143 who said yes, they had 
heard of cholesterol, 76 identified 
it as harmful, 21 thought it was 
beneficial and 17 said it had no 
effect. 


Public Awareness 


Mr. Tower observed “When you 
consider the tremendous amount 
of public attention given cholesterol 
since the President’s heart attack 
and the number of articles and 
scare advertisements that have ap- 
peared, 76 out of 213 is not a high 
response. Many of the positive re- 
spondents did not indicate any as- 
sociation between cholesterol and 
dairy products. It was identified all 
the way from something you put 
into milk like vitamins, to an oil 
used for frying. 


“I would say this about choles- 
terol: there is beginning to be sub- 
stantial public awareness on this 
subject. Enough housewives asso- 
ciate fat in the diet and blood to 
heart disorders to give reason for 
concern.” 


Respondents were asked “Have 
you heard of milk or dairy prod- 
ucts being contaminated by chemi- 
cals?” Sixty-one said “Yes,” 152 
said “No.” Among those who said 
“Yes,” the blame was about evenly 
divided 


between radioactive fall- 


Norris Dispensers, 


inc.—Write Nos. 52-53 on Reader 


out, insecticides, weed killers and 
the antibiotics. 


Mr. Tower reported the answers 
appeared to express the importance 
of the built-in acceptance of dairy 
products in the public mind. When 
people were asked how they felt 
about the possibility of milk and 
dairy products being contaminated 
some respondents said they thought 
it was terrible but again and again 
responses indicated a high degree 
of confidence in dairy foods. 


Said Mr. Tower, “Here, in my 
opinion, you have this built-in, life 
long acceptance of dairy products 
working for you. People just plain 
have too much confidence in this 
industry to accept the notion that 
their milk would be contaminated.” 


Research and Common Sense 


In evaluating the information 
gained by the survey, Mr. Tower 
singled out research and common 
sense as the two most important 
lessons. “I am not advocating com- 
placency,” he said. “Perhaps you 
should be doing even more than 
you are. The keystone of your pro- 
gram will always be your nutrition 
research but you may need to give 
even more attention to research on 
the human side. Identify and em- 
phasize your strong points — the 
tremendous acceptance your indus- 
try has earned in the minds of the 
public, the growing attention to 
and understanding of good nutri- 
tion, the reliance on the industry’s 
own safeguards. People are listen- 
ing to these things and they will 
hear you if you talk about them 
in their own terms. But I would 
suggest that you be careful about 
over-responding to the occasional 
outbreaks that appear to be assaults 
on your industry. Keep in touch 
with them, monitor them, evaluate 
them but don’t accentuate them by 
premature defense when defense is 
not needed — and when defense 
might even serve to defeat you 
purpose.” 
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NORRIS 
HOME 
DISPENSER 


TO BOOST 
MILK VOLUME 





IN IN 
EATING VENDING 
PLACES 
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MILK DISPENSERS 


10 NEW 
MODELS 
CRSIVA chs 


5-10-15 GAL. CAPACITY 


- SEND FOR FREE CATALOG 








milk vender 


ever bulilt- 
simplest, too! 





T he only completely automatic 





carton vender... 





only 3 moving parts per rack. 
z Serves without service! 








CITY 


NORRIS DISPENSERS, INC. 


2720 LYNDALE AVE. SO. 
MINNEAPOLIS 8B, MINN. 





NORRIS DISPENSERS, INC. 
2720 Lyndale Avenue South, Minneapolis 8, Minnesota 


Show us how we can increase sales with Norris Milk 
Dispensers... Norris Home Dispensers... or Norris Venders... 


Company 
My name 
ER EET Ee NE A eRe CS EE ee 


AFTER MORE THAN 10 YEARS, OVER 95% OF ALL City 
en CREE ese dere RES 


ee@leme NORRIS DISPENSERS SOLD ARE STILL IN SERVICE 
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Plus Ten Stirs Pittsburgh Market 


Confusion over status of low fat, fortifed product 


prompts special hearing by State Milk Control Commission 


| HE fat was not in the fire nor 


was it in the new product that 
Otto Milk Company introduced 
into the Pittsburgh market last 
month at 6 cents a half gallon 
under the price of whole milk. 
Carrying the intriguing name of 
Plus Ten, the product is a fortified 
2 per cent milk. However, under 
the laws of Pennsylvania, in order 
for a product to be called milk it 
must carry a minimum of 3.25 per 
cent fat; for a product to be called 
skim milk it cannot test more than 
% of one per cent fat. Consequently 
Plus Ten was legally neither whole 
milk nor skim milk. 

Milk prices in Pennsylvania are 
under the control of the Pennsy]l- 
vania Milk Control Commission. 
This body regulates both producer 
prices and retail prices within the 
state. When Plus Ten came on the 
market at 43 cents a half gallon, 
it was at a price that had not 
been approved by the Milk Control 
Commission. Since the product 
was legally neither milk nor skim 
there was a question whether or 
not it was subject to the Commis- 
sion’s jurisdiction. The Commission 
said it was and ordered Otto Milk 
Company to take the product off 
the street until a ruling had been 
made. The Company argued that 
it was neither skim nor whole milk 
and therefore not subject to Com- 
mission ruling. The Company de- 
layed obeying the Commission 
order. The Pennsylvania Depart- 
ment of Agriculture had given 
tentative approval which, it was 
argued, was sufficient. 

The Commission decided to hold 
a hearing on the matter at which 
time the Milk Company would have 
an opportunity to argue its case. 


Plus Ten derives its name from 


its fat and solids not fat content. 
The product is a milk testing 2 per 
cent fat to which 2 per cent solids 
not fat have been added. In addi- 
tion it is fortified with ten vitamins 
and minerals, thus the name Plus 
Ten. It is similar to many low fat 
milks sold in various markets under 
various catchy names. One such 
product is “Vim” sold in Chicago. 

At the Commission hearing on 


the question of establishing an offi- 
cial price, held on July 6, George 


L. Pfeil, vice-president and general 
manager for Otto Milk Company, 
reasserted his firm’s contention that 
the Commission lacked price setting 
jurisdiction over the new product 
and said “The question has been 
raised as to whether ‘Plus Ten’ 
should come under commission con- 
trol and, to remove all doubt, we 
petitioned the commission for a 
hearing.” 


According to Mr. Pfeil, the new 
(Please Turn to Page 101) 


CALCULATED ANNUALIZED PRICE, '2 GAL.—2%-PLUS TEN 


Annualized Product Cost 


Y2 Gal. Standard Homo Milk 
Butterfat Test (3.9%) 


Product weight 4.3 
Butterfat .1677 
S.S.N.F. 4.1323 





Total Product Cost 


Y%2 Gal._—2%-Plus Ten 
Product weight 4.3 


Butterfat .086 
S.S.N.F. 4.214 


Total Butterfat & Solid Cost 


Plus Ten Additives 
Vitamin A and D 


Niacin, calcium, phosphorus, etc. 


Total product Cost 


Amount 
$1.10333# 18.5028c 
$2.35 Cwt. 9.7109c 

28.2137c 
$1.10333# 9.4886c 
$2.35 Cwt. 9.9029c 
19.3915¢ 

.2690c 
-2920c .5610c 





19.9525c 


Annualized Wholesale Price—2%-Plus Ten 


Y% Gal. Standard Homo Milk 


Less: Difference in product cost 
Stand. Homo Milk 28.2137c¢ 
2%-Plus Ten 


19.9525c 


Difference in driver commission 


Stand. Homo Milk 3.5473c 
(47.833cx6.18%+1/5 for 
route runner) 
2%-Plus Ten 


(39.333cx6.18% + 1/5 for 
route runner) 
Calculated annualized pri 






2.9170c 








47 .8333c 
8.2612c 
.6303c¢ 8.8915c 
ce 38.9418c 
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Over one-half of the fluid milk sold for home use is in gallons and half-galions! 





“| just love that big milk 


“It’s so easy to prepare many of today’s 
foods by just adding milk . . . and I 
always have enough in the refrigerator 
since I started buying the big bottles. 
“For cake mixes, drinks, puddings . . . 
or refreshing glasses of milk for the 
kids . . . gallon bottles keep me well 


Du ) 
\e ings 


YOU NEVER 
OUTGROW YOUR 
NEED FOR MILK 





pmsux 3 GLASSES 
every oar! 


supplied. They’re convenient, too . . 
easier to carry than a number of smaller 
bottles, take less room in my refrigera- 
tor, and have sure-gripping handles for 
easy pouring. 

“And because they’re glass, the good 
taste of the milk is never affected. The 


DURAGLAS CONTAINERS 
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AN (ID) PRODUCT 


PACIFIC COAST HEADQUARTERS 


-| le 


bottle !’’ 


cap-protected lip assures a clean pour- 
ing surface . . . and, of course, glass 
bottles just don’t leak. 


“I just love that big milk bottle.” 


And she'll love the dairy that uses 
them, too. 


Owens-ILLInoIs 


GENERAL OFFICES 


* TOLEDO 1, OHIO 


SAN FRANCISCO 











Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


Vegetable fat 
for milk 


Where Limburger 
Cheese comes 
from 


Phosphatase test 
for cheese 





Answers to 


Milk Plant 


Problems 


By P. S. LUCAS 


PROBLEM—Did you in the last 
couple years in your answers to 
milk plant problems in the Milk 
Plant Monthly discuss a milk that 
was fortified with fat (vegetable) 
being sold in Hawaii and other 
Pacific Islands? 

1 am a farmer type milk dis- 
tributor. | am dissatisfied with 
the milk situation here and | 
would like to do something to 
my milk to take it out of the 
fluid milk market and put it into 
dairy manufactured products 
like soft ice cream, shake mix, 
etc. yet package it to compete 
with milk. 

What is the minimum require- 
ments of fat and solids for evap- 
orated milk? Would it be pos- 
sible to have a 412 or 5 per cent 
fat milk by adding cream before 
pasteurizing and calling this a 
manufactured product? Is there 
any reason (other than principle) 
why evaporated milk or a fat 
rich milk could not be sold in 
milk cartons to compete with the 
milk market? Would appreciate 
your views on what to do. 


| have a good consumer ac- 
ceptance of my products and | 
think they would buy anything | 
offered them. 


L.M.T., Georgia 


ANSWER-—Your best source of 
information on the questions you 
ask would be a copy of the laws of 
your state regarding dairy products, 
or, consultation with one of your 
state's dairy inspectors, for these 
particular laws are not available to 
us. Our guess would be that what 
you propose cannot be done, since 
it would be sold in semblance of 
milk and would, therefore, have 
the tendency to deceive the public 
as to what they are buying. This 
is said with the knowledge that it 
is done with certain types of con- 
densed milk, ice cream, and oleo- 
margarine, which are sold under 
specific names. No column under 
my name has ever been published 
in Milk Plant Monthly of similar 
action in Hawaii or the islands of 
the Pacific. 


Evaporated milk must contain at 
least 7.9 per cent of milk fat and 
not less than 25.9 per cent of total 
milk solids. Optionally there may 
be added no more than 0.1 per cent 
by weight of di-sodium phosphate 
or sodium citrate, or both, or cal- 
cium chloride; or enough Vitamin 
D to raise its total content of Vita- 
min D to 7.5 U.S.P. units per 
ounce. 


(Please Turn to Page 92) 
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“HERE'S WHAT WE MAKE 
FOR THE 


DAIRY INDUSTRY"— 


VEGETABLE 

PARCHMENT 
BUTTER 

INNERWRAPS 


MILK ANO CREAM CAN GASKETS 





TTER 
ae th TTER 


KVP KALAKOTE 
BUTTER OVERWRAPS 


ICE CREAM OVERWRAPS 


BOX AND TUB LINERS 
AND CIRCLES 





ICE CREAM CAN LINERS 


Practically every paper needed by 
the Dairy Industry can be supplied 
to you economically and in superior 
quality by KVP. 

We can tell you this with assurance 
because we make these papers our- 
selves—highly specialized papers 
ranging from Genuine Vegetable 
Parchment to famous KVP Kalakote 
waxed overwraps for butter, ice 
cream, non-fat dry milk. 


Write No. 57 on Reader Service Card 


August, 1960 








Why you can rely upon 
KVP FOOD PROTECTION PAPERS 


Se 


ICE CREAM SLICE 
WRAPPERS 





Pure, odorless, snow white parch- 
ment—Genuine Vegetable Parchment 

is the only paper always safe to use 
with such delicate foods as butter. 
Only specialists can properly print 
Genuine Vegetable Parchment. Spe- 
cial inks and special handling are an 
absolute necessity when dairy prod- 
ucts are involved. 

At KVP we also make specially 
treated papers—Avenized Parchment 





CHEESE WRAPPERS 
POULTRY AND 
LOCKER PAPERS 







to help preserve surface flavor; Myco- 
ban to combat mold development. 

Yes, from forest on through to the 
printed product created by package 
designers, KVP, the paper people, 
handle the entire process. 

e e . 

KVP also makes papers for Poultry 
or Locker Plants: Freezer Papers, 
Giblet Wrappers, Bands, Box Liners, 
and Egg Carton Overwraps. 


vp the papuu pple, 


THE KVP COMPANY, KALAMAZOO, MICHIGAN =~ nouston, texas 


DEVON, PENNSYLVANIA » STURGIS, MICHIGAN « GRIFFIN, GEORGIA * ESPANOLA, ONTARIO » HAMILTON, ONTARIO + MONTREAL, QUEBEC 
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HEN Mother Nature created the 
W ice she gave him a comfortable 
house to live in. Mr. Turtle’s portable, 
protective covering illustrates a con- 
tainer that does what it’s supposed to 





. best! 


The berreer 
ConTaineR 
doesnt Just 


1 dPpe N | Flat-top milk carton . . . the lightweight champion! 


In the dairy field, Canco flat-top cartons 
are the containers that do what they are 
supposed to do... best! At the dairy 
and on the route, they save space and 
lighten loads. In the home, these non- 
drip, no-return cartons are easier to 
open, pour, re-close. Another practical 
proof that the best containers come first 
from Canco. 














To help boost your sales and profits, put 
Canco’s aggressive team of research, 
manufacturing, and marketing experts 
to work for your products. 


GREAT CONTAINER IDEAS COME FROM 


CANCO DIVISION 


AMERICAN CAN COMPANY 
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Astell Roll-tube, a New 


Method for Making Bacterial Counts 


Said to: Save Time 


By R. F. HOLLAND 


a. months ago, while visiting the large 
“Asty” milk plant in Athens, Greece, I had an op- 
portunity to observe the Astell Roll-tube Method for 
bacterial counts. This method of bacterial counting 
is not unknown in the United States but it is little 
used here. It does, however, have some advantages 
over the Petri plate method of making counts—among 
which are: time and labor saving, both in making 
determinations and in equipment cleaning; marked 
reductions in the amount of glassware needed; and 
savings in bacterial media. It is estimated that the 
Astell Roll-tube Technique represents an over-all 
saving of 75 per cent in glassware costs, and 50 per 
cent in labor costs. Incubator, sterilization, and stor- 
age space requirements are reduced by at least 50 
per cent. 
The equipment required for making counts by 
the Astell Method are as follows: 
Roll-tube Spindle, equipped with 1/40 
h.p. motor 
Colony illuminator 
Boiling bath 
Controlled temperature water bath 
These are the major equipment items. Glass- 
ware and accessories consist of: 
Roll-tube Bottles 
Astell bottle seals 
Seal push rod 
Astell media fillers 
Transfer or incubator basket 
The Astell Roll-tube Bottle is of strong con 
struction and has an over-all measurement of ap- 
proximately 75 x 25 mm with an effective colony 
surface area of approximately one-half that of a 
standard 4-inch Petri dish. The bottle has a perfectly 
centralized depression in the base designed to en- 


Glassware 
Bacterial Media 


gage the idling pintles on the Astell Spinner. The 
neck and bottom radii are designed to eliminate any 
slipping of the agar film. 


The Astell Roll-tube Spinner with built-in 1/40 


h.p. electric motor and noiseless drive has seven 





Shown above is the Astell 
spinner. After inoculation 
bottle is placed in the spin- 
ner. The medium will set 
firmly after the bottles 
have been spun about a 
minute. 


_ 


At right is the bottle used in 
the Astell method. The bot- 
tle is about three inches 
high and has an effective 
colony surface area ap- 
proximately one-half of a 
standard 4” Petri dish. be 
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why leading dairy carton makers 
specify coatings containing A-C° Polyethylene 


More and more carton manufacturers and 
dairies are turning to A-C Polyethylene-paraf- 
fin blends—and for some very good reasons. 

Greater carton strength, for one. Carton coat- 
ings containing A-C Polyethylene reduce leak- 
ing, flaking and bulging to an absolute mini- 
mum. They enable cartons to withstand rough 
handling and increase their shelf life. 

And there are other important advantages in 


Se ane 


llied 


hemical Dept. 


| 
| 


/ 


fh 


= i 
ina on 
Be 
using an A-C Polyethylene-paraffin blend. You’ll 
find it imparts a smooth, even finish with a 
pleasant, plastic-like feel . . . gives greater cov- 
erage per pound of wax, with no bare spots. It 
reduces down time for cleanups. And A-C Poly- 
ethylene is stable in liquid storage systems. 
Your supplier is familiar with A-C Polyethyl- 
ene-paraffin coatings. Ask him for them .. . or if 
you want more information, write us today. 


SEMET-SOLVAY PETROCHEMICAL DIVISION 
577-D, 40 Rector Street, New York 6, N. Y. 


Write No. 61 


National Distribution * Warehousing in Principal Cities 
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spinning positions. Individual bottles may be placed —~— 
on or removed from the spinner while it is in motion. * 
A novel multi-jet cooling device, forming part of the | 
spinner itself, causes rapid setting of the agar me- 
dium in an even film on the inner bottle surface after 
spinning for a minute or less. The main casing of 

the spinner and many of its individual parts are of 4 


i vasting, finished in hard green enamel. 
THE ASTELL iluminum casting, finished in hard green m ) 


BOTTLE WITH - AB 
MEDIUM The Astell media filler provides a convenient 


and accurate method for the rapid volumetric meas- 
BOILING BATH urement of media, dilution blanks, etc. It consists 
of a 15 ml glass syringe, graded in 0.5 ml, a special 
2-way chromium-plated valve, funnel, and_ stand. 


The syringe and valve assembly are rigidly mounted 





on a detachable arm for convenience in filling bottles, 


tubes, etc., and the syringe may be instantaneously LIG 
adjusted to measure any quantity desired. , 
AL 
The Astell colony illuminator gives indirect cc 
shielded lighting of a % segment of the bottle and 
provides clear illumination of the colonies. A_re- “2 
tractable plano conversion lens gives full binocular rec 
vision. 
UY 


The Astell controlled-temperature water bath 
is designed to cool the bottle to 44 to 45° C. ready 


to receive the inoculum. It is of tinned copper con- 





struction, finished in green enamel to match the 


spinner, and is fitted with a wide range thermostat. Write 





The bath is suitable for incubation at any tempera- 


ture in the range of 25 to 50° C. 


THE ASTELL CONTROLLED 
TEMPERATURE BATH 


Method of Bacterial Counting 

Any standard bacterial agar medium may be 
used. Two and one-half per cent of agar is recom- 
mended and the statement is made that this helps 
to suppress the tendency for spreading colonies. 


THE ASTELL | Fill 4 to 4% ml of the medium into each bottle, 


Tt place the seal loosely into the neck of the bottle and 





autoclave to sterilize. After removal from the auto- 
clave, press the seal in tightly. The bottled medium 


will now remain sterile indefinitely and no evapora- 





tion can take place. 
The inside surface area of the Astell bottle is soy 
approximately half that of a standard 4-inch Petri 4 
dish. Accordingly, when making a milk count, % ml 
should be inoculated into the tube instead of 1 ml : 
° ° . . s 
as for Petri dishes. For convenience, therefore, the . 
- 
READY FOR dilution pipette used should be graduated at 0.5 — P 
| COUNTING a ; ; ; o- ¥ 
and 1 ml. Ten-fold dilutions are prepared by in- at 
oculating 1 ml into 9 ml of diluent and 0.5 ml of each ee : 
- 
dilution is then inoculated into separate Astell ’ 
bottles. s 
- 


After inoculating 0.5 ml into the bottle, the seal 
is pressed in tightly and the bottle is placed in posi- 


tion on the revolving spinner. 


(Please Turn to Page 113) 
Wr 
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HAYN eS ee 


with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 








13 stock SIZES 




















FOR 
GLASS & PAPER MILK CONTAINERS 
= - feat | Perc 
45s 4 Sq. Qt. Glass Bottles 10 7 Ibs. 
6s 6 Sq. Qt. Gloss Bottles 6 6 Ibs. 
8S |8 Sq. Qt. Glass Bottles 6 7%, Ibs. 
4R |4 Rd. Qt. Glass Bottles 10 8 Ibs 





LIGHT WEIGHT 2-Yq SR| 2 Sq. or Rd. 1. Gal. Gloss Bottles 10 7 Ibs 
STURDY 7% sal 4 Sa 





. or Rd. 1, Gal. Glass Bottles 6 7%, Ibs. 























as. Ree 2-% O}|2 Oblong 2, Gal. Glass Bottles 10 7 Ibs. 

CONVENIENT 
HANDY 4-%O}4 Oblong 2 Gal. Glass Bottles 6 7% Ibs. 
EASY TO CARRY | 4? | 4 Sa. Qt. Paper Cartons 15 |8% Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8 Vp Ibs 

(SPECIAL BRIGHT ALUMINUM 
COATED FINISH) 8P |8 Sq. Qt. Poper Cartons 8 9% Ibs 
ATTRACTIVE 2-% p| 2 Sq. Y2 Gol. Paper Cartons 15 18% Ibs 
4-Y, p | 4 Sq. VY Gal. Paper Cartons 6 7 Ibs. 

















THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue e Cleveland 13, Ohio 
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U.S.P. LIQUID PETROLATUM SPRAY 


U.S.P. UNITED STATES PHARMACEUTICAL STANDARDS —— 


SANITARY—PURE This Fine Mist-like WAYNES-SPRAY 
ODORLESS—TASTELESS should be used te lubricate: 
NON-TOXIC SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
NOT TURN RANCID — CONTAMINATE 


POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
imi THE MILK ORDINANCE AND CODE RECOMMENDED 
oe BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 
CANT HAS HUNDREDS OF APPLICATIONS 


4180 Lorain Avenue «+ Cleveland i 

rpm 13, Ohio 

Z PACKED 6-12 oz. CANS PER CARTONS ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAM CARTS + CARRY-BASAETS 

7 SHIPPING WEIGHT —7 LBS ? suap 1171 neonate casarts © NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUSEICAST 
Write No. 63b on Reader Service Card 
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THE HAYNES-SPRAY THIN FILM LUBRI- 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Laboratory Controlled) 








SANITARY * NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 


PRODUCT AND PROCESS 
PATENTED 










CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 
CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 


& 
> 
Soe 

. 

> 






Ormer Pat. Pending 
Alte Foregn Porents 


Haynes Labi Film Sanitary Spray 
Lubricant is entirely new and dif- 
Separator Bow! Threads ferent. Designed especially for 


should be used to lubricate 


Pure-Pak Slides & Pistons 

Pump & Freezer Rotary Seals 

Homogenizer Pistons 

Sanitary Plug Valves 

Valves, Pistons & Slides of Ice 

Cream, Cottage Cheese, Sour 

Cream and Paper Bottle Fillers, 

Stainless Steel Threads and 
Mating S. S. Surfaces 

w and for all other Sanitary 

Machine Parts which are 

cleaned daily. 


applications where a heavy duty 
sanitary lubricant is required. 

Liti:Film is a high polymer lu- 
bricant and contains no soap, 


metals, solid petrolatum, silicones 
nor toxic additives. 


rrerer 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 





4180 Lorain Avenue «+ Cleveland 13, Ohio 
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PLASTIC JUG HANDLES 
for color + sparkle ° design and unusual carrying ease 
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MODEL E rae 
FOR 56-70 MM GALLON JUGS 








J} monn Looe 
FOR 38 MM HALF-GALLON JUG 


oles MODEL G 
FOR 45-48-51 -54-56 MM HALF-GAL JUGS 


ALL MODELS AVAILABLE 
IN 4 STOCK COLORS 
* Brilliant RED 
* Sparkling NATURAL 
* Golden ORANGE 
* Sunny YELLOW 


Promote greater jug sales by using 
the exciting and distinctive HAYNES 
“CARRY-RITE’ PLASTIC HANDLES 
. . « @ superb combination of 
“BRILLIANT SALES APPEALING 
COLORS” and “UNMATCHED 
CARRYING EASE”. 


AVAILABLE IN ANY SPECIAL COLOR WHEN 
ORDERED IN MINIMUM QUANTITIES OF 25m 


SAMPLES AVAILABLE 


THE HAYNES MFG. CO.  cpccicy sortie size & FINISH 
CLEVELAND 13, OHIO PATENT PEND 


ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
Write No. 63a on Reader Service Card 
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You Can Smell the Bacon 
and Taste the Eggs in this 


Red Hot Breakfast Promotion 


By HERBERT SAAL 


HAT MAY I serve you for breakfast 


this week,” is the theme of a sound promotional idea 
houdiasd by H. W. Given Company of Ardmore, 
Pennsylvania. Basis of the idea is the widespread 
use of dairy products and associated items such as 
eggs and orange juice as breakfast foods. The sound- 
ness of the promotion lies in its stress on a specified 
food use. Rather than selling milk or cream or 
orange juice the promotion is selling the ingredients 
of a good breakfast. A unique supplement has been 
added to the list of products ordinarily offered by 
a dairy routeman with the inclusion of bacon to 
the line. 


The results of the promotion have been sub- 
stantial. The bacon has done exceptionally well, 
partly because it is a natural for the “What may I 
serve you for breakfast?” idea and partly because 
it is supported by a healthy slug of incentive for 
routemen, milk distributor and customer. 


About 100 dairy firms are selling approximately 
65 pounds of bacon each week on each of their 
retail routes at a net profit of about five cents a 
pound. As distributors of Ardmore Farms Sliced 
Bacon, the dairies have a spread of about 17 cents 
a pound. Of this, about 74% cents a pound goes for 
drivers’ commissions and 4% cents is charged to 
other expenses such as handling in the plant, and 
the pro rata share of bookkeeping, delivery, insur- 
ance and overhead. This bacon fits the description 
offered by one seasoned dairy operator, of a specialty 
product that makes a continuing profit on retail 
routes: the product must offer the consumer attrac- 
tive price, quality and convenience. No product will 
sell as a convenience item, alone, if it cannot com- 
pete on price and quality with the same product 
obtainable elsewhere. 


That this is a continuing profit item is proved 
by the fact that each dairy sells about the same or 
a little more bacon each week than it did the week 
before. 

Dairies are attracted to the Ardmore Farms 
Sliced Bacon program by a number of points. One, 
there is little cash outlay involved on the part of 





A good sales pitch is always related to 
something. This TV spot is relating a product 
to the kitchen. The Ardmore promotion uses 
the same technique in relating foods on the 
route truck to a good breakfast. 


the dairy. Two, the initial introductory promotion 
program is handled almost entirely by the bacon 
supplier. Three, the supplier provides a sales incen- 
tive, above and beyond the 7% cent commission, to 
the routeman. Four, the product requires little han- 
dling in the plant. 


The program that introduces the product to 
the consumer and the incentive programs for the 
driver involve the offer of one of a variety of 
top-grade consumer items such as electric fry pans, 
griddles, radios and so forth. All that the company 
pays for are the handbills provided by Ardmore 
announcing that with six cutouts from wrappers on 
six pounds of bacon and, say, $7.95, the housewife 
can get a nationally-known fry pan that retails for 
$18.95. This is better than she can do at a discount 
house. The housewife sends her six cutouts and the 
$7.95 direct to the manufacturer of the electric fry 
pan and within seven to 10 days she has her fry 
pan. The program for the driver varies from com- 
pany to company but the essentials are that he sells 
a minimum number of pounds of bacon. The credit 
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RESEARCH PERFORMANCE 


in Oakite 





Dairy gets “surprise” bonus 
from mechanized cleaning 


iew 





SAVINGS PILE UP with mechanized cleaning. 
Extra benefits show up fast. 

For example: One dairy purchases an Oakite 
Saniseptor and Oakite General Cleaner for clean- 
ing certain equipment. But that was only the 
beginning. The Oakite man found other applica- 
tions. Here they are! 
three 1000-gallon holding tanks—Only 8 minutes apiece 
to clean. No need for man to climb inside. Excellent 
results. 
milk carton machines—Saved half-hour cleaning time 
with perfect results. 
receiving room equipment—With the greatest of ease, 
floor, conveyor chains, weigh vat, can washer all came 
out spotless. 
diesel tank trucks—Pre-rinsed, cleaned and final rinsed 
tank interiors and exteriors with excellent results. 


Then came the “surprise” bonus. Truck hoods 
were lifted and engine blocks were sprayed with 


“Pluses” that help reduce cleaning costs 


in-plant service + technical experience + research + service 
laboratory + engineering laboratory + quality control + guar- 
anteed materials + helpful manuals + nationwide warehous- 


ing + service equipment 


Technical Service Representatives in Principal Cities of U S$. and Canada Export Division Cable Address: Oakite 


Write No. 65 on Reader Service Card 


August, 1960 


the same solution. Grease and dirt fairly flew. 
Engines were soil-free in minutes. Garage fore- 
man’s comment: “That’s a $15 cleaning job.” 
Dairy officials agreed that the unit would pay for 
itself with just a few more truck cleanings. 


The big PLUS in Oakite 
Oakite gives you more than just a cleaning mate- 
rial. In every pound of product, there are 10 
“pluses” that help cut costs, including the per- 
sonal help of the Oakite man. A cleaning expert, 
he offers a sanitation program custom-engineered 
to cut waste of time and material in every phase 
of your cleaning operation. Let him demonstrate 
in-place cleaning methods... modern equipment 
. guaranteed materials, in your own plant. 
Bulletin F-4096 gives details. Write Oakite 
Products, Inc., 56A Rector Street, New York 6, 
New York. 


ALIZED INDUSTRIAL Clegg, 
v 
c 


OAKITE. 


SWZ 


grt O! 





in our 51st year 





for these sales, plus cash, make him eligible to get 
the item. The minimum is 60 pounds. 


This inducement plus the 74% cent commission 
per pound has resulted in a high degree of driver 
cooperation: the handbills, with an order blank on 
the bottom, are carefully delivered to each door on 
the route and the drivers, themselves, do more per- 
sonal soliciting. 


In sum, the program has worked out satisfac- 
torily for all concerned: the housewife, the route 
salesman, the dealer, the supplier of bacon. 


In those states, where premiums are illegal, the 
program has gone over well without premiums be- 
cause of price, quality and convenience to the cus- 
tomer, the commission to the routeman and the 
profit to the dealer. , 


Brand Name 

Ardmore Farms is a brand name owned by the 
H. W. Given Company of Ardmore, Pennsylvania. 
Orange juice, margarine, eggs and butter are sold 
under the Ardmore Farms label, as well as bacon. 
The label is found only on retail dairy routes. 


The dairy can buy one, or two or all of the 
@ products. A ready-made promotional program is 
GOLD provided with each product. 


is always packed With all products, Ardmore Farms provides 
under rigid in- an ingenious merchandising message on the handbills 
spection of U.S. over the route salesman’s signature which suggests 
that the housewife permit the route salesman to pro- 
vide her with the foods she needs for breakfast: 
orange juice, butter, margarine, bacon and eggs, and 


D.A.—your guar- 
antee of purity. 


LOOK FOR THE SEAL milk. About the only products missing from the 
array of foods he can sell her for breakfast are coffee, 
toast, and marmalade. 


fy 


Following is a sample of the letter prepared 
by Ardmore Farms, purchased by the dairy and 
distributed by the route man: 


Dear Customer: 


GOLD - I'd like to serve you THE BEST BREAKFAST YOU 
EVER ATE! 


Yes, I realize that seems like a strange statement, 
FLORIDA : coming from your milkman. But let me explain: 


ORANGE JUICE 


aN aR AS Pret All of my customers, of course, look to (firm name) 
or a ee eee ’ Dairy for the very best in milk and cream. But did 
you ever stop to think how many other fine foods 
I can leave right at your door each delivery . . . 
highest quality foods that belong on your breakfast 
table every day . . . foods that will get your whole 
family off to a nourishing, hearty, happy start for 
their busy days? Do you know, for instance, that I 
can supply you regularly with: 

YOUR BREAKFAST ORANGE JUICE? Ardmore 
Farms 100% Pure Valencia Orange Juice (Valencias 

(Please Turn to Page 111) 
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SURE-FIRE CHOCOLATE 
MILK PREMIUM 


> FLASHES FOR FUN 


: x* SIGNALS FOR SAFETY 








*« EXCITES SENSATIONAL 
SALES FOR YOU 


It's a Flasher Light 
for Little Tots’ Police 
Cruiser Cars 


It's a Safety Signal 
for Cycling 


It's a Space Helmet 
for Space Man Games 
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ROCKET YOUR CHOCOLATE MILK SALES WITH 
JOHNSTON'S GREATEST KIDS’ PROMOTION! 


Here, as a part of Johnston’s continu- 
ous merchandising program to sell 
chocolate milk, is the fun-filled fasci- 
nating Beacon Beanie. Kids are bound 
to love the endless variety of games 
they can play and fun they can have 
with the Beanie. Parents will appre- 
ciate the safety of its flexible poly- 
ethylene plastic construction plus its 


ROBERT A. 


P.O. BOX 691 


HILLSIDE, N.J. 


use as a flashing safety signal. You'll 
enjoy the way the Beacon Beanie will 
give YOUR CHOCOLATE MILK 
SALES a boost. The Beacon Beanie 
is a perfect aid in introducing pros- 
pective customers to America’s finest 
chocolate milk — milk made with 
JOHNSTON DAIRY POWDER. See 


your Johnston salesman or write direct! 


COMPANY 


MILWAUKEE, WIS. 


SAN FRANCISCO, CALIF. 
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Fairmont Goes into Fluid 
Business in Two More States 


PP xcanding Foods Company is 
expanding its fresh milk and 
dairy products operations into 
southern Wisconsin and northern 
Illinois through the acquisition of 
the North Prairie, Wisconsin, plant 
of Pet Dairy Products Company. 


E. D. Edquist, president of Fair- 
mont Foods Company announced 
that the transaction was completed 
in June. 


“At the present time,” Edquist 
said, “our Fairmont fresh milk busi- 


ness is concentrated in northern 














Designed 
for 

Machine 

Loading 


Strongly Partitioned 
TO SAVE MILK... 


to cut breakage to 
almost zero. 


SS No.MS-0440 
Me Linc-Kote 





7 gallon saved 1s the best 
part ofa dollar earned” 


C.E. ERICKSON COMPANY, INC. 
DES MOINES 7, l|OWA 
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and central Wisconsin. The acqui- 
sition of the North Prairie plant, 
which produces and distributes 
fresh milk and other dairy prod- 
ucts, will add substantially to our 
over-all expansion in Wisconsin.” 


Fairmont will become closely as- 
sociated with Homo Milk Products 
of Arlington Heights, Illinois, one 
of the major milk distributors in 
suburban Cook County, Illinois, 
outside Chicago, whose principal 
source of supply is the North 
Prairie plant. 

Fairmont will continue to market 
fresh milk and other dairy products 
from the North Prairie plant under 
the Pet brand. It plans to change 
over to the Fairmont brand as soon 
as the necessary arrangements can 
be made. 


The North Prairie plant has been 
a regional unit of Pet Dairy Prod- 
ucts Company, Johnson City, Ten- 
nessee, which also produces fresh 
milk and other dairy products in 
ten southern and southeastern 
states. It is a subsidiary of Pet Milk 
Company, nationwide producer of 
Pet Evaporated Milk, Pet Instant 
Nonfat Dry Milk, Pet-Ritz Frozen 
Dessert Pies and other food prod- 
ucts. 

Fred E. Meyer, manager for Pet 
Milk Company in Wisconsin, with 
headquarters in New Glarus, em 
phasized that the North Prairie 
transaction in no way affects the 
parent company’s operations 
throughout the state. Pet operates 
an evaporated milk plant at New 
Glarus, Wisconsin, ice cream mix 
plants at Middleton and Sparta, 
Pet Instant plants at Belleville and 
Sparta, and major milk receiving 
stations at Evansville, Dodgeville 
and Shullsburg. 

R. O. Jenkins, general manager 
of Pet Dairy Products Company, 
said his company regarded the 
North Prairie transaction as “a 
logical move for all concerned.” 

John Randag, owner of Homo 
Milk Products, will continue to 
head up the Chicago area distribu- 
tion. 





Doan't Fergit 
The Want Ad Seckshun 
in this here book. Yoo'll 
find ’em on page 120. 
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Corners that Won’t Break Loose 


BARKER “2 in 1” Double Top Ring Case 


TOUGHEST CASE EVER BUILT! 


No matter what case you buy - - you’re buying corners . . . because the strength of the 
corners determines the life of the case. So compare before you buy. Check Barker corners 
on this No. 118 MP-DTR against any case. You'll agree it’s the toughest case ever built. 
Barker Double Top Ring construction plus 2-in-1 “floating” corners - - actually two full 
strength corners built into one integrated unit - - give you more than twice the life of 
ordinary cases and up to four times the life of economy types. A few extra pennies 
invested in this popular Barker No. 118 MP-DTR will return from 6 to 8 years of service 
per case - - the lowest per-year cost in the industry. 











No. 118 MP-DTR Double Top Ring Case 

Pat. No. 2,856,093 and Pat. Applied For 

Double Top Ring Construction Available On 
All Barker Paper Carton Cases 


FOR AUTOMATION OR REGULAR USE 


Barker No. 118 MP-DTR Cases have been expressly designed for machine case fillers, or 
manual filling. Double Top Ring construction prevents punctured or scratched cartons. The 
top ends of vertical wires can’t be bent inwardly to jam cartons or automatic fillers. Barker 
“stay-square” feature because of superior corner design assures trouble-free carton inser- 
tion without crushing or crowding. Here is case value that can’t be matched - - patented 


construction that can’t be duplicated. 
No. 611-118 Six Oblong '2-Gallons Stacks 
with 9 '2-Gal. Paper Cases 


IDEAL FOR AUTOMATION 

“NuNESTyle” Bottom Stacking 

” WITH “STRAIGHT DOWN” BOTTLE INSERTION 
C AD Di Unitized Porch Carrier and Insulated Hood 


"Sure-Fire Route Builder” say pleased dairies 


If you want more new business quickly here’s one sure way of getting it. 
Barker Thermo-Caddies are helping dairies all over the nation to add new 
steady customers daily. Thermo-Caddies provide year-around outdoor pro- 
tection plus an exclusive “carry-in” feature and the regular return of 
Peas fetid Ver empties (if glass bottles are used.) In hot summer weather Thermo-Caddies 
will keep milk and other dairy products to within 1° in 95° temperatures 
Exceptional Strength as compared with insulated boxes or cabinets. Made of expanded poly- 
styrene, amazingly strong yet light in weight. Hood weighs less than 
8 ounces; unitized design of carrier holds hood to porch and prevents it 
from being blown away. Carrier has a capacity of 4-% gallon paper car- 
Dairy Identification in ons or 4-2 gallon oblong glass bottles; or 6 qts. in paper or glass. Space 
. , for cartons of butter, cottage cheese, cream, etc. For quick action and posi- 
silk screen or stencilat .. 
tive sales results investigate Thermo-Caddies now - - made by Barker - - 
largest exclusive manufacturer of wire milk bottle cases. 


3 AR KER ASK YOUR JOBBER OR WRITE FOR MORE DETAILS 
BARKER EQUIPMENT COMPANY 


Better Engineering Better Cases 860 SEVENTH STREET KEOSAUQUA, IOWA 
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and Insulating Properties 


small additional charge 
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ON THE LEGAL SIDE 


APPEAL TO RECOVER SKIM 
DIFFERENTIAL REJECTED 
Action by the Newark Milk 

and Cream Co. against the Sec- 
retary of Agriculture in the Fed- 
eral District Court in New Jersey 
for the recovery of a skim milk 
differential of $8,054.72, paid 
to the Market Administrator, has 
been decided adversely to the 
milk company. 

Monthly reports had been 
filed, as required, by this com- 
pany for the period from May, 
1954 to March, 1955, covering 
the operations of its pool plants 
at Canisteo and Oquaga, in New 
York. By these reports it ap- 
peared that skim milk was being 
shipped from these New York 
pool plants to a non-pool plant 
operated by the company at 
Newark. 


The audit of the Newark plant 
revealed the receipt of the skim 
milk from the New York plants 
but did not account for the dis- 
position of large quantities of 
this milk from the New Jersey 
plant. 


In granting a judgment in 
favor of the Secretary of Agri- 
culture denying this milk and 
cream company a recovery of 
this payment on the ground that 
it had failed to establish that 
this skim milk had been “other- 
wise utilized or disposed of” 
outside the marketing area, the 
court said, 


“This court does not deem it 
necessary for the purpose of this 
determination to wend its mental 
peregrination through the mass 


By ALBERT W. GRAY 


of intricate and, to be sure, 
somewhat loosely phrased pro- 
visions of the methods of classi- 
fication and ultimate use and 
disposal of that commodity erst- 
while considered simply as a 
nourishing liquid at hand for 
babes and adults, all unaware of 
the complexities of its marketing. 


“Suffice it to say that stress 
will be placed on that language 
in the selected portions of the 
extensive provisions as seem dis- 
positive of the present dispute. 
The language of the order would 
seem to place a burden of es- 
tablishing that the skim milk 
had been ‘otherwise utilized or 
disposed of on the handler. 
Only the records of the handler 
or his consignees will show this. 
Any endeavor to place this bur- 
den on the market administrator 
would be unrealistic, if not fu- 
tile.” 


Newark Milk and Cream Co. v. 
Benson, 179 F. S. 182, New Jersey, 
December 30, 1959. 


MILK SALES 
RESTRICTION INVALID 

A licensed milk dealer oper- 
ating a plant at Honeoye Falls, 
New York, distributed milk 
throughout the county. Under 
a regulation of the Commissioner 
of Agriculture of that state, 
every county was designated “a 
natural market area.” All dealers 
from any part of the county 
were automatically licensed for 
the entire county. 


This dealer’s application for a 
license to the Health Officer of 
Canandaigua was refused solely 


on the ground that the milk he 
proposed to sell would not be 
pasteurized in that city and its 
sale would violate a resolution 
of the Board of Health and Pub- 
lic Safety, “That commencing 
at the present date all pasteur- 
ized milk offered for sale in 
the city of Canandaigua must 
be pasteurized in the city of 
Canandaigua.” 


In granting the petition of this 
dealer for an order compelling 
the Health Officer of that city 
to issue the permit, the court 
said, “In view of the provisions 
under which all milk plants in 
the state are now subjected to 
inspection and licensing by 
proper health authorities, we 
believe it to be arbitrary and un- 
reasonable for the local authori- 
ties of a particular municipality 
to insist that no milk be sold 
therein unless it is processed 
in a plant located within the 
municipality. 

“If the municipality finds that 
the inspection of outside plants 
by its own Health Officer is too 
burdensome, the Sanitary Code 
offers a simple alternative — the 
municipality may accept certi- 
fication by the Health Officer of 
the place where the plant is 
located. 


“It is arbitrary and unreason- 
able for the municipality to re- 
ject both alternatives and to for- 
bid the sale of milk obtained 
from plants located outside its 
boundaries. No reasonable basis 
exists for such an absolute ban.” 


Teeny v. Saintsbury, 184 N.Y.S.2d 185. 
New York, April 8, 1959. 
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MAIL CARD TODAY 
Get Details On 


Ready-to-Go Program 


ARDMORE FARMS 
Sliced Bacon 


To Your Customers 


>_< 


?) 


BUSINESS REPLY MAIL 


No postage stamp necessary if mailed in the United States 


H. W. GIVEN CO. 


ARDMORE, PA. 


First 
Class Permit 
No. 421 
Ardmore 
Pa. 





Find Out About 

Our Powerful 

DRIVER-SALES 
INCENTIVE PROGRAM 


Increases By-Product Sales 
All Year-Around 


= 





“salesman: » 
~~ seust 7 


Tested, Proven Customer-Promotions 
Ready-to-Go! For Full Details Write, Phone or Wire Collect 


H. W. GIVEN CO. 


Distributors-Merchandisers of Quality Refrigerated Foods. 
Ardmore, Pa. *« Midway 9-0200 


1320 W. 8th St., Cincinnati, Ohio 
CHerry 1-7167 


Carnegie, Pa. 
BRowning 6-0110 


Framingham, Mass. 
TRinity 2-4260 


v¥ Marvelous old-time 
"*smokehouse-flavor.” 


v Averages 26 firm, lean 
slices per pound. Doesn't 
“fry-away”’ like ordi- 
nary fatty bacon. Lower 
cost-per-serving. 


v Freshest, best-tasting 
Bacon ever. 


Vv Package with handy 
slide-out tray recloses 
easy, guards flavor, pro- 
tects bacon from light. 


10 Elk Market Terminal, Buffalo, N. Y. 
MOhawk 9250 
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DISA ISSUES BOOKLET FOR PROSPECTIVE Copies of the booklet are available, free of 
CONVENTION VISITORS charge, from DISA, 1145 19th Street N.W., Wash- 


ington 6, D. C. 
Much information the prospective visitor to the 


22nd Dairy Industries Exposition, October 31- A warm welcome is being prepared by about 
November 5, International Amphitheatre, Chicago, 5,000 persons in nearly 400 exhibiting firms who 
will welcome is contained in a 16-page booklet just will be ready this fall to greet the 20,000 people 
published by the Exposition’s sponsor, Dairy In- expected at the Big Show. 

dustries Supply Association. The executive committee of the Dairy Conven- 


tions Committee consists of Hunt Hamill of Krim-Ko 


Heralding the biennial Big Show of dairy in- : ‘ ; : 
Corporation, general chairman, representing Dairy 


dustrial equipment, supplies and services as “Show- 
case 60, Products—Methods—Profits,” the illustrated 
booklet sets forth details of these, and many other 
important Exposition-and-Conventions Week ar- 
rangements: 


@ Exhibits—a preview of the displays planned 
by the more than 400 exhibiting firms, makers of 
the tools and ingredients for operation of the modern 
dairy processing industries. 


@ International Amphitheatre—how it measures 
up as the most ideal site ever made available for a 
midwest staging of the Exposition. 


@ Admission rules—procedures by which an 
expected 25,000 dairy industry men and women will 
be welcomed to the Show. 


@ Housing—how to get information about, and 
Exposition Week reservations in, Chicago hotels and 
motels. 





(Left to right, standing) M. G. Van Buskirk, 
@ Concurrent conventions—time-tabie of the O. E. Koenig, (seated) David Shankman and 


Hunt Hamill. On the committee, but not 


annual meetings to be held at Exposition time by shown. ts feed Mennamaher 


eight national and international dairy industry or- 


ganizations. Industries Supply Association; David Shankman, 

; / — Capitol Milk : any ing Milk 

@ Special events—outline of activities such as om . “ sa ge ee page 

; , : ndus oundation; O. E. Koenig, the Borde : 

the 26th Collegiate Students’ International Contest = = ’ ion Oo nig e Bor en om 

. ; ; : : pany, representing the International Association of 
in Judging Dairy Products and all-industry evening : 

entertainment to be featured during Show Week Ice Cream Manufacturers; and Fred Nonnamaker 

° 8 ‘ of the Associated Milk Dealers of Chicago. M. G. 

@ Chicago—tips on how this great city, with Van Buskirk, executive secretary of the Illinois Dairy 

its fine stores and theatres, can make a profitable Products Association is serving as Committee 

business trip double as an exciting family holiday. Secretary. 








RIGHTEN UWP your sales picture 


with sun's perfect pouring pair 


— FLO-TOP yy 
SeMO®m Re 
SPOUT 


38 m.m. gallon For 45-48-51-56 mm. For 48-51 m.m. For 56-70 m.m. 
and half-gallon bottles half-gallon bottles gallon bottles gallon bottles 





Sizes to fit olf 
gallon and 
half-gallon bottles 


industries incorporated 





3 MAKES A PITCHER 
20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 OUT OF EVERY BOTTLE 
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Cemac 28 Milk Filler 


Put the remarkable speed and versatility of the Cemac 28 
to work for you! 160 creamline quarts a minute . . . handles 
all sizes from gallons to half-pints. Easy adjustment, 
accurate filling, fast clean-up. May we have the opportu- 
nity to discuss or send you more details? 


EY 
Fe W for machinery - cans - crowns - closures 
CROWN CORK & SEAL CO., INC., Dairy Div., 9300 Ashton Rd., Philadelphia 36, Pa. 
Write No. 71 on Reader Service Card 
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By HENRY JENNINGS 


Tire esutdes Comes in Warm Weather, 
An Inflation Check Can Help 


IRES have improved so much 


since World War II that many tire 
preventive maintenance programs 
have disappeared entirely. Twenty 
years ago most of us were running 
a daily inflation check. As the tires 
became better most of us knocked 
off to a weekly check and, as the 
importance of the inflation check 
dwindled, many fleets forgot all 
about it except as a tire became 
obviously low on pressure. 


This type of neglect has kept 
many fleets from getting the bene- 
fits of the improvements built into 
the tires. 

A recent spot check of three 
fleets having over 1500 tires on the 
ground showed that just about 20 
per cent of the tires were under- 
flated. Thus it seems reasonable to 
believe that 20 per cent of the 
tires would never deliver the serv- 
ice designed into them. Only a 
handful of 


tires had leaking valves. 


under-inflated 
In but 
six cases was it determined that 


these 


drivers had their own ideas of what 
tire inflation should be in order to 
produce the comfortable ride they 
had become accustomed to. 


It is difficult to get a representa- 
tive of tire manufacturers to tell 
you how often you should check 
tire inflation, especially if you ask 
them to put it in writing. What 
they tell you is that the inflation 


check should be tailored to your 
operation. 


How then do you go about the 
fitting job? This is the way it was 
done in the three fleets that seemed 
deficient in the spot checks. 

The men who conduct the regu- 
lar, periodical mechanical preven- 
tive maintenance inspections were 
asked to pay special attention to 
tires. As a part of this attention 
they were asked to write down on 
their inspection sheets the exact 
pressure of every tire on every ve- 
hicle that went through their in- 
spection. 

Before requesting this action the 
tire gages available to the inspec- 
tors were taken to the branch shop 
of a tire manufacturer. It developed 


that none of the gages had been 
checked against a master gage 
within a year and that about one 
third of them were seriously off 
in their readings. 


One of the unexpected results of 
the emphasis on tires during the 
mechanical inspection was an in- 
crease in tire replacements. An ab- 
normally large number of tires 
were either replaced during the in- 
spection or noted for replacement. 


The whopping increase in tire 
rejections at mechanical inspection 
dictated the necessity of establish- 
ing an air pressure standard—a go 
and no-go gage. With the coopera- 
tion of the inspectors it was decided 
to let a tire continue in service if 
it was within five pounds of the 





The current 


Trucks”, 





Library On Electric Trucks 

renewed interest in electric trucks is illustrated 
by a series of four publications offered by the Exide Industrial 
Division of The Electric Storage Battery Company of Philadelphia. 
The publications are entitled “Industrial Trucks, What Do They 
Cost to Own, to Operate, to Maintain?”, “Battery Electric Industrial 
and two booklets on “Industrial Truck Costs.” 

The publications explore the virtues and faults of gasoline 
powered trucks and electric powered trucks. Although they cannot 
be considered as nonpartisan, the booklets contain a great deal of 
information on progress that has been made in developing electric 
trucks for modern use. The complete library can be obtained by 
writing to Exide Industrial Division, The Electric Storage Battery 
Company, Rising Sun and Adams Avenues, Philadelphia 20, Pa. 
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Just how good is the new : 





HEIL rectangular farm errs 
pick-up tank? 





-” 
“a ad 
“a ae. 


Q. Is the Heil plastic construction a veneer- 
ing process or an overlaying of plastic 


So good we don’t know where on the stainless liner? 
to begin... but here’s a try. 


A. Neither. It’s integrally molded in one 
piece like a casting. Plastic, multiple 
layers of Fiberglas cloth, stainless 
liner and insulation form a single, 
solidly bonded structure. 








What reception has this new tank had 
since Heil introduced it at the 1958 
Dairy Show ? 

Heil sold 22 right at the Show. Since 
then, it has enjoyed the greatest popu- 
larity of any tank Heil has ever built. 


. Why? 


It’s so superior it practically obsoletes 
any other tank. It’s lighter, stronger 
and safer than any farm pick-up tank 
ever built. 


Lighter? Lighter than what? 

It’s 10% lighter than Heil’s previous 
plastic models and 20% lighter than 
conventional steel tanks. Translating 
this weight-saving into dollars, it 
amounts to approximately $850 added 
revenue to the hauler every year. 


. And safer ? 


The lower center of gravity improves 
roadability, reduces likelihood of 
tipping on rough roads. 84 sq. ft. of 
flat surface makes it safer when 
entering tank or positioning cleaning 
equipment. 


. Stronger, too? 


Heil has built well over 500 plastic 
tanks and all evidence supports this 
fact. They are much more resistant to 
accident damage. Heil tanks have 
been completely turned over with a 
minimum loss of milk. Drivers’ lives 
have been saved because the plastic 
tank has kept truck cabs from being 
crushed. These tanks are so much 
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Q. How can the insulation be more effec- 
tive if the same insulating material is 
used ? 


safer and stronger that we expect 
insurance companies to offer a lower 
premium rate on accident policies. Oe ; : 

A. Remember, plastic itself is an insula- 


Q. How long will these tanks last? tor, too. But more important, all 


A. We don’t know because we’ve never moisture and vapor are sealed out— 
had one wear out yet and we’ve been there are no metal-to-metal contacts 
building plastic tanks since 1953. to conduct heat. 

Q. How about maintenance ? Q. How about compliance with 3A Sanitary 

A. Figure it out for yourself—they can’t Standards? 
rust, rot or corrode, and the color is A. 100% .. . and the large 2-in. radius 
molded right in. You don’t even have 


corners and V-bottom makes this 


to paint it unless you want to... and tank drain faster, clean easier. 
cleaning detergents have absolutely no 
effect on it. Q. What capacities are available ? 


—_ 


Q. Does the square design affect surging ? A. From 1800 to 2800 gals. 


A. Yes—it reduces it, and without using 
any baffles. The milk hits the vertical 
sides and drops, greatly reducing . ; 
side sway. A. Not a penny more ! They’re priced 

the same as conventional steel. 


Q. Now for the $64,000 question: How 
much more do they cost? 


Q. How come we’ve never had square 


tanks before ? Q. Sounds like a terrific deal ? 

A. We’ve never had a solid integral wall A. Heil has built more dairy tanks than 
section before. To achieve comparable anyone and introduced more new 
strength in a steel tank, you would advancements, but we think this is 
add so many structural reinforcements the greatest tank value we’ve ever 
that the added weight would make built—there’s simply nothing on the 
it uneconomical. market to compare with it. 


Call your Heil representative today. 


THe HEIL co. 


MILWAUKEE 1, WISCONSIN 


Factories: Milwaukee, Wis.; Hillside, N.J.; Lancaster, Pa.; Cleveland, O.; Modesto, Calif. 
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specified pressure provided, of 
course, it showed no specific dam- 
age that would allow air to escape. 


Three Day Recheck 


There was a proviso, however. 
The tire was to be re-checked with- 
in three days and if the air pres- 
sure was again measureably low 
the tire was to be removed from 
service for repair. 


At first it was thought that the 
gas pump attendant could do the 


re-checking if a proper flag were 
put on the gas pump tally sheet. 
It did not take long to find that 
this was not a good idea. 


Trucks are gassed when they 
come in from the day’s work. This 
means that the tires are hot. Meas- 
uring the inflation of a hot tire tells 
you nothing because the heat ex- 
pands the air in the tire and it is 
possbile to get a high pressure 
reading at that time even from a 
tire that is in reality low in pres- 








School business can be profitable, when you use a 
product made specifically for this purpose. Send for 
further information now. 


CHOCOLATE PRODUCTS COMPANY 

Specialists in CHOCOLATE for more than 35 years! 
417 West Scott Street, Chicago 10, Illinois 

741 Kohler Street, Los Angeles 21, California 
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sure. Tire pressure must be gaged 
when the tire is cool. That is when 
the pressure should be as specified. 
Measuring it when it is hot causes 
the inspector to bleed the tire down 
to pressure. As a result the tire is 
underinflated when it cools off. 


One way or another the three 
day follow through was made. 
These were not large shops and in 
most cases the original inspector 
made the second check. Subse- 
quent spot checks have shown that 
with this program in effect less 
than five per cent of the tires that 
are not in the three day period be- 
tween checks are below specified 
pressure. 


Maladjustments 


Nobody in a fleet shop likes to 
change a tire—that is taking a tire 
off of a wheel and replacing it. It 
is ugly, gruelling work. With a 
promise of less of that kind of work 
and the enthusiasm generated with 
the pressure check the inspectors 
started looking more closely at the 
maladjustments that cause rapid 
tire wear and tire destruction. 


The measure of this closer at- 
tention was a slight rise and then 
a reduction in the number and cost 
of king pin and bushing replace- 
ments, chassis springs. There were 
a few cases of trucks being sent 
out for front end alignment where 
such equipment was not available 
in the shop. 


To say that these programs have 
paid off handsomely would be pure 
fiction. It will take a full year to 
see conclusive results. However, 
there are quite a few trucks with 
tube type tires in these fleets and 
the replacement tubes have been 
less numerous. This is a fair in- 
dicator because in most flats these 
days the tube is damaged beyond 
repair. The tire stock itself cannot 
be kept exactly even because tires 
are bought in lots against price 
fluctuations. 

However these tires have been 
put in a favorable environment and 
if we know anything at all about 
tire operation the result will be 
there. 

It must be remembered that 
most tire trouble comes in warm 
weather. This makes it hard to find 
conclusive results in changing sea- 
sons. 
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Here’s the work horse for 


your congested wholesale milk 





routes. It’s the popular Metro- 4 ; 
golitan Series, one of three —_ _ 
Hackney series engineered to eae 


meet specific needs. 




























First ... Hackney discounts all its purchases Fifth ... Trained sales engineers process or- 
of materials and supplies. ders correctly to avoid manufactur- 
Second ... Modern line production speeds the ing errors. 
manufacturing process. Sixth  ... Scientific testing assures a properly 
Third ...The newest and best in tools and operating refrigerator body when 
facilities produce quality products. delivered. 


There's less waste. Seventh .. . Satisfied customers keep Hackney 


Fourth ... Desirable working conditions keep busy. There are no costly shut downs. 


employees happy and on their toes. Employee turnover is low. 


May We Add You to Our List of Satisfied Customers? 







~ 


a rm IN pre ©. 
Box 856, Wilson, N. C.— Phone 237-0105 
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KEEP YOUR TRUCKS ON THE ROAD, ~. 
AND OUT OF THE SHOP!) =: 








NO INVESTMENT...NO UPKEEP 


LEASE HERTZ 






Now, with Hertz Truck Lease Service, you can get 
your trucks out of the repair shop for good—and 
keep them back on the road full time. Forget about 
repair problems. When you lease from Hertz, trucks 
are kept in top operating shape with a proven pre- 
ventative maintenance program. And, with Hertz 
Truck Lease Service, your capital is released for vital 
business improvements. 


Hertz will give you cash for your present trucks. 
You get new GMC, Chevrolet or other sturdy trucks 
of your choice—all bearing your company identifica- 
tion —all custom-engineered to your specifications. Or 
your present trucks can be reconditioned and leased 
back to you. Either way, you’re out of the truck and 
repair business. And you’re back in your business 
full-time with new found capital that’s ready to work. 


Just one budgetable check per week includes these 
Hertz services: complete truck maintenance, garag- 
ing, washing, licensing, insurance and emergency road 
service. Hertz will also provide replacement trucks 
when needed —and extra trucks for peak periods. 


Hertz gives you more—much more! You benefit from 
the experience of the oldest, most respected name 
in truck leasing. You benefit, too, from the con- 
venience and efficiency of fully-staffed, fully-equip- 
ped Hertz local truck stations throughout the U. S. 
and Canada. Call your local Hertz Truck Lease 
office for details. Or write for this booklet —‘“‘How 
To Get Out of the Truck Busi- 

ness’’—to: HERTZ TRUCK HERTZ 
LEAsSF, Dept. X8, 660 Madison TRUCK LEASE 
Ave., New York 21, N.Y. 
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HERTZ ALSO RENTS 
TRUCKS BY THE HOUR, 
DAY OR WEEK 

















Milk, Ice Cream Vend Boom 
Boosts Sales to $81,000 000 


ucts showed a tremendous 

growth between 1955 and 
1959. In that five-year period, the 
number of milk vending machines 
on location increased from 21,000 
to 47,300. 


| HE VENDING of dairy prod- 


The number of ice cream vend- 
ing machines has risen steadily but 
not as spectacularly. In the same 
period the number of ice cream 
machines rose from 28,000 to 


34,700. 


The vending of dairy products 
contributes substantially to the 
vending industry’s total dollar vol- 
ume. Milk and ice cream accounted 
for in excess of $81,000,000 in sales 
through vending machines in 1959 
and this figure does not include 
the volume of milk sold through 
outdoor milk vending machines or 
stations. 


These figures come from Vend 
magazine’s 14th Annual Census of 
the Industry. 


The major factor in dairy vend- 
ing’s expansion to date was the 
great demand for vended service 
in U. S. industrial and institutional 
facilities. The trend to complete, 
or full-line vending service, and 
the more recent movement toward 
automatic feeding, were largely 
responsible for the upward surge 
of milk and ice cream volume. 


Other factors also were instru- 
mental. Not the least of these was 
the impetus given milk vending by 
Secretary of Agriculture Ezra T. 
Benson. Shortly after he arrived 
on the Washington scene, Mr. Ben- 
son made it clear he wanted to 
help the dairy industry find ways 
and means of increasing the con- 
sumption of dairy products, espe- 


cially fluid milk, of which there 
was a substantial surplus. 


Not too long after, the Secre- 
tary came out strongly for vend- 
ing as one possibility of increasing 
milk sales, basing his opinion on 
the tremendous volume of soft 
drink and coffee sales through 
venders. 


Vend reports that no vended 
product has been researched as 
thoroughly as milk. Results to date 
strongly indicate that the sale of 
milk through venders represents 
“plus” sales, milk that would not 
have been sold otherwise and does 
not subtract from sales on home 
service or wholesale routes. As milk 
vending increases, therefore, total 
consumption of milk does likewise. 


It is likely that milk and ice 
cream vending will continue to ex- 
pand because more and more in- 
dustrial and institutional managers 
are asking operating companies to 
expand their vending services — 
and an integral part of the com- 
plete vended service is the dairy 
product line. 
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Better tasting milk sells better. That’s why it’s so 
important to own a bulk milk cooler that protects milk 


flavor...under all conditions! 


For full-time milk protection, you'll want these John 


Wood features: 


NEW spray cooling principle cools fast, can’t 


freeze milk. 


NEW agitator design for uniform milk quality 


in all parts of cooler. 


NEW seamless cabinet sets highest sanitation 


standards. 


NEW low height for easy pouring. 


FREE booklet provides details on bulk cooling. For 
your copy of “Modern Milkhouse Must — A Cooler 
You Can Trust,” fill in this coupon and mail it to 
JOHN Woop CoMPANY, HAVERLY EQUIPMENT DIVISION, 


Royersford, Pa. 
I icetaiicaiissensinitntonasinanicoey 
Company. 


Address — 











THE BEST TASTING MILK 
16 COOLED IN A JOHN WOOD! 


State 
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K(RVA\ET -————) builds a fire under your chocolate 


milk sale@s—tHere's how Kraft helps you cook up bigger and better sales of your 
chocolate milk. By supplying you the finest, specially stabilized Chocolate Flavored Powders 
—to insure that your product will always have the flavor, viscosity and color you desire. By 
having our men work with yours to make sure the quality of your chocolate milk is always 
uniform. By furnishing you outstanding sales promotion and merchandising ideas—like 


the recent and very successful Kraft Miniature Marshmallow promotion. 


Ask your Kraft Man, or write Kraft Foods Dairy Service Division, 500 Peshtigo Ct., Chicago 90, Illinois 
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Work of Six Dairy Scientists 
Honored by Their Colleagues 


tists were recognized for their 
work at the American Dairy 


S: OF the nation’s dairy scien- 


Science Association awards _ ban- 
quet at Logan, Utah. 
The Award of Honor, the 


association’s highest recognition, 
went to Dr. William Earl Peter- 


sen, Professor, Dairy Department, 
University of Minnesota. Dr. Peter- 
sen is recognized nationally and 
internationally for his broad-scope 
milk 


mastitis studies 


research in secretion. His 
saved the 


dairy industry millions of dollars 


have 


through improved management 
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INCLUDE QeetzK#ofd COOLERS 





in your expanding school milk program 


With an expanding School Milk 
Program, increased cooling and 
storage capacity are needed... 
storage that keeps milk as fresh, 
wholesome and palatable as when 
it’s delivered. Quikold Coolers are 
known for the quality and econ- 
omy which school and institution 
administrators are looking for. 
Quikold Coolers win your cus- 
tomers’ confidence and keep your 
bulk milk profits at a steady high 
level throughout the year. 
From your standpoint, the S & S 
“Profit Plan For You” does away 
with all the annoyances of the 
usual merchandising program, 


NO INVENTORY: Quikold’s 
“Profit Plan” eliminates inventory 
and storage problems—frees your 
operating capital. Just send your 
order to S & S: Your shipment 
comes to you immediately from 
stock. You'll agree QuiKold prices 
are attractive—especially in view 
of the unsurpassed quality of the 
materials and components, 

And you pay no penalty for single- 
unit orders. 

When your area’s schools expand 
their milk programs, you'll find it 
to your advantage to get all the 
facts on the full range of QuiKold 
Coolers, 


SS Products, inc. 


P. O. BOX 1047 


LIMA, OHIO 


Better Beverage Merchandisers Since 1926 
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practices and milking techniques. 
Cited as his greatest contribution 
to dairy science is his research on 
the mode of synthesis of milk con- 
stituents by the mammary gland 
using perfusion technique. 


George M. Werner, Extension 
Dairyman and chairman of the 
Extension Production Committee, 
University of Wisconsin was named 
as recipient of the 1960 DeLaval 
Extension Award. His citation 
stated that he has made significant 
contributions in all phases of the 
dairy extension program and_ is 
best known for his leadership in 
artificial breeding and 
roughage quality. 


improved 


Borden Award 


Dr. Norman L. Jacobson, Pro- 
fessor in charge of dairy nutrition, 
Animal and Dairy Husbandry De- 
partment, Iowa State University, 
received the 1960 Borden Award 
in Dairy Production. He was cited 
for his effective team approach in 
solving complex problems relating 
to the dairy cow. He has made 
notable cooperative research con- 
tributions in bloat control studies 
and effects of feeding insecticide- 
treated alfalfa hay and trichloroe- 
thylene-extracted soybean oil meal. 


Dr. Earl Weaver, Michigan State 
University, received the teaching 
award in Dairy Production for 
1960. He was cited for two-score 
years of distinguished teaching, in- 
stilling in his students a desire to 
give only their best. 


Dr. Frank V. Kosikowski, Pro- 
fessor of Dairy Industry, Cornell 
University, received the Paul Lewis 
Award in Cheese Research for 
1960. His research in use of Ched- 
dar Cheese starter, testing cheese, 
work leading to improvement in 
cottage cheese manufacturing, 
adaptation of the disk assay meth- 
od into a rapid practical procedure 
were cited. 

Dr. W. A. Hardison, Associate 
Professor of Dairy Husbandry, 
Virginia Polytechnic Institute, re- 
the 1960 American Feed 
Manufacturers Award. He was 


ceived 


cited for contributing materially to 
the extensive forage program of his 
institution through his studies in 


dairy cattle nutrition. 
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EAT WAVES can come without warning. 

That’s how it was in York, Pennsylvania, last 
June. As temperatures soared to a new high—so did 
orangeade sales. Penn Dairies were doing boom 
business until, on Friday, June 12th, Don Yeatts, 
their Branch Manager, saw that stocks of essential 
¥%-pint Pure-Pak containers were running danger- 
ously low. 

Don continues the story: “We were in a spot. Our 
next delivery was scheduled for June 19th, the 
heat wave showed no signs of breaking and the 
weekend was ahead. So I s.o.s.’d our International 
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Paper man, Jim Davis, and explained our situation. 

“Next day, Saturday, I saw a car drive into the 
yard, It was Jim’s own car, loaded down with 
24,000 4%2-pint Pure-Pak containers. That saved us!” 

Here’s what happened. Just after Don Yeatts’ 
call, Jim had stopped by the Single Service plant in 
Philadelphia. He picked up the containers and per- 
sonally saw that they arrived at the dairy with time 
to spare. 

No wonder so many other leading dairymen 
agree with Don Yeatts that International Paper is 
“Your most dependable source of supply.” 

@®Ex-Cell-O Corp. 


INTERNATIONAL PAPER 


SINGLE SERVICE DIVISION « NEW YORK 17, N.Y, 

















Game called—too hot. Time for something cool 


Heat wave threatens dairy’s supply—International Paper man 
delivers 24,000 Pure-Pak, containers next day! 


save 


fon fok 
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or 
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Wrong 
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A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk 
Review,” 92 Warren St., New York, N. Y. 


LABOR RELATIONS 


Does Management Have the 
Right to Reduce the Work-Week? 
What Happened: 


Because of a strike at one of 
their supplier's plants, the com- 
pany didn’t have enough materials 
on hand to keep all the workers 
occupied. Instead of a layoff, the 








company decided to go on a 4-day 
week. This would keep all of the 


employees on. 


“You can't do this,” said the 
union. “We have a clause in the 
contract which says that the work 
week should be 40 hours a week. 
That definitely means that the 
hours for the week cannot be re- 
duced. If you must reduce on pro- 
duction, then use layoffs so that 
senior men will still have that 
40-hour week.” 


The company took exception to 
this. That 40-hour-week clause is 
not a guarantee. It’s just a state- 
ment of general policy to indicate 
when overtime starts. Furthermore, 
as the management, we are the 
ones to decide what the work- 
week is. 


Was the Company: 
RIGHT [| WRONG [| 


What Arbitrator Howard G. 
Gamser ruled: “The right to re- 


lieve or lay off employees from 
duty because of lack of work or 
other circumstances is a manage- 
ment right. A clause defining the 
work-week as being 40 hours can- 
not be regarded as a guarantee of 
employment for all or any particu- 
lar group of employees for any 
specific number of hours per day 
or number of days per week. The 
company has the right to make a 
decision to operate on a 4-day 
week.” 


Can You Fire an Employee Who 
Falsified His Employment Appli- 
cation Four Years Ago? 


What Happened: 
When Bill Blane returned to his 


job from a sick leave he was sent 
to the company’s doctor for a rou- 
tine checkup. The medic found 
that Bill had a bad back and rec- 
ommended that the employee be 
taken off his regular job and be 
given lighter work to do. When 
Bill returned for a new assign- 
ment, the personnel department 
took a good look at his employ- 
ment application and found that 
under “physical limitations” he had 
put “none.” 


The facts came out that Bill had 
injured his back in the army, and 
indeed, he was still classified by 
the Veterans’ Administration as 
having a 40% disability. 

The employee was fired for fal- 
sifying his employment application. 
At arbitration, Blane took this posi- 
tion: 

1. In applying for a job, every- 

one tells a “little white lie.” 


2. I’ve done a good job right 


By LAWRENCE STESSIN 


along. In 4 years I’ve had 
only one relapse. 

3. You can't fire an employee 
for falsifying his application 
after he’s worked for you so 
long. 

The company answered: 

1. If we knew about the back 
injury we would not have 
hired the man. 


2. We don’t want to take re- 
sponsibility for a man whose 
injury might get worse. 


38. Blane didn’t tell a “little 
white lie.” 


He told a whop- 





Was the Company: 
RIGHT [| WRONG [| 


What Arbitrator Ralph T. 
Seward ruled: “Deliberate falsifi- 
cation or misrepresentation for the 
purpose of securing employment is 
a serious offense. It results in an 
employment transaction which is 
based on fraud and deceit. It is 
clear that the company would not 
have hired the worker in the first 
place if it had known of his back- 
injury condition. Under the cir- 
cumstances, the grievance is de- 
nied. 
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There's an 
exciting difference 
mM 

CHOCOLATE MILK 


made with... 


CHOCOLATE 
flavor powders 





Ms 3. The difference between an ordinary choc- 

olate milk and the creamy, smooth, rich 
Z flavor of one made with FORBES is as 
j easily discernible as the contrast between 
night and day. It’s an exciting flavor dif- 
ference .. . and FORBES is the secret! Sales 
records from FORBES users over the coun- 
try give evidence that their customers, too, 
have discovered this exciting difference. 
New FORBES users report unusual increases 
when they switched to FORBES Chocolate. 
What's more, you will be delighted to note 
its superfine flavor and texture and to see 
how easily it mixes and dissolves. Make 
the FORBES flavor test today! 


Write today for a free working sample. 





THE BENJAMIN P. FORBES CO. - 2000 W. 14th ST. - CLEVELAND 13, OHIO 
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al Plant Clinie 


By V. H. NIELSEN 


Will Ultraviolet Light Help to 
Counteract Penicillin Residues? 


QUESTION—Is there any scientific informa- 
tion indicating that ultraviolet light might help 
to counteract penicillin residues in milk? Is ultra- 
violet light being used effectively in dairy plants 
to sanitize equipment for other purposes? 

ANSWER-—After searching the literature and 
inquiring among several chemists and bacteriologists 
I am unable to report any findings of research on the 
effect of ultraviolet light on penicillin or other anti- 
biotics in milk. This means simply that nobody seems 
to have studied this relationship, not that there 
might not be an effect. The question is how useful 
ultraviolet irradiation would be in reducing or de- 


stroying antibiotic residues in milk. 


Over the years many attempts have been made 
to demonstrate the ability of ultraviolet light to 
destroy bacteria in milk. The success of these ex- 
periments varied with the irradiation techniques. 
Since penetration of the rays to the bacterial cells 
in the milk is essential, the best results were ob- 
tained with equipment in which the milk in thin 
films was exposed to the ultraviolet light. Even then 
the percentage reduction (90-98%) in bacterial counts 
was not as effective as pasteurization. 

Intensity of Light 

The effectiveness depends also on the intensity 
of the ultraviolet light. A few years ago Burgess 
and Herrington (1) used a special laboratory ir- 
radiator in which a rapidly moving film of milk was 
exposed to ultraviolet light in such a manner that 
the energy absorbed by the milk could be measured. 
The light was produced by a low pressure mercury 
arc lamp emitting 90 per cent of its energy, exclusive 
of the infra-red. The milk samples which they 
treated were previously inoculated with cultures of 


E. coli. With an absorption of 0.40 joules of ultra- 
violet light per gram of milk 90 per cent of these 
microorganisms were destroyed. However, irradia- 
tion at this level destroyed only 55 per cent of the 
bacteria when the milk was inoculated with a mix- 
ture of spores and vegetative cells of B. cereus. 
Higher levels (2.40 joules per gram of milk) of ir- 
radiation caused better than 99 per cent destruction 
of selected microorganisms (M. aureus and S. lactis) 
but produced off-flavors in the milk. An irradiation 
of 0.4 joules per gram caused a slight flavor change 
while exposures of 1.6 joules per gram rendered 
the milk unpalatable. 


Enzyme Activity 

These investigators also reported that the ab- 
sorption of 2.0 joules per gram did not affect the 
activity of several natural enzymes in milk such as 
lipase, phosphatase and peroxidase. 


Such observations may give us a clue to the 
possible effect of ultraviolet light on antibiotics and 
one might postulate that it would be small, at least 
at energy levels which do not also produce off-flavors 
in the milk. Penicillin, for instance, is known to be 
quite stable to heat. Marth and Ellickson (2) sum- 
marized a number of observations on this point and 
stated that at least a portion of the penicillin activity 
remained after boiling for 60 minutes and auto- 
claving at 15 pounds pressure for 30 minutes. Other 
antibiotics have also been shown to be heat re- 
sistant. 


Despite its limitations ultraviolet irradiation has 
found some practical applications in the dairy in- 
dustry, particularly as a bactericide. Ultraviolet 
lamps are quite widely used in cheese coolers, but- 
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| GAUZE ADDS NOTHING ; 
BUT COST TO FILTERING: 


There was a time when gauze-facing was necessary on 
a milk filter to ensure top filtering performance. Then along 
came Kendall non-gauze filters. They quickly proved themselves 
nearly twice as tough as filters with gauze. 

Today, Kendall non-gauze filters do as efficient a filtering job 


as any gauze-faced filter made, and they cost your producers up 
to 25% less. 


In the past three years cost-conscious, quality conscious milk 
producers have switched by the thousands to Kendall non-gauze. 
Why not make it easy for your producers to make this money- 
saving switch? 

Kendall makes all types of filters for farm and plant use, in- 
cluding filters for portable pipeline milking systems. 


KENDALL 


NON-GAUZE 


MILK FILTERS 


THE KENDALL COMPANY 


Fiber Products Division 


WALPOLE, MASS. 
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DONT PAY FOR 
USELESS GAUZE! 


Using gauze-faced milk filters today 
is an expensive habit... and an out- 
dated one. The gauze-facing makes 
the filter cost more without making it 
work any better. Kendall Filters will 
give you just as high sediment rat- 
ings as any gauze -faced filters and 
will save you money at every milking. 
1. Kendall Filters are toughest .. . 


won't wash or tear even when you 
filter extra-large quantities of milk. 


2. Kendall Filters give you all the 
speed that’s practical without sacri- 
ficing high sediment retention. 

3. Kendall Filters save you money 
... they cost you up to 25% less 
than top-priced gauze -faced filters. 


Available in disks, strips, rolls and 
inline filters. 


SS Dee 8 DS 


MILK FILTERS 









plastic 
dispenser 


from your Supplier For 6” ond 6/1” disks 


RUST-PROOF « STRONG « SANITARY 


FREE FULTER SAMPLES! 


MAIL COUPON 














™= KEN DALL cosmnr 
Fiber Products Division 
Dept. F/20, Walpole, Moss 


Gentlemen: I'd like to try your proven non- 
gouze filters myself 


Please send me free somples 





Address 





City State 





Size of filter desired 





From whom do you buy your filters? 
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Milk producers are getting the 
word from all directions on Kendall 
Filters... 

From ads like this in leading farm 
and dairy magazines ... from an 
intensive radio campaign... from 
the fellow down the road who has 
already switched to Kendall. Make 
sure you're stocking them. 
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ter printing rooms, etc. as a means of limiting the 
growth of microorganisms, especially molds, on the 
surface of cheese and equipment. It has been re- 
ported to improve the bacteriological quality of 
wash water for cottage cheese. ' 


Other Uses 


Other uses of ultraviolet light includes the ir- 
radiation of milk to convert dehydrocholesterol to 
Vitamin D. This is one of the methods of producing 
milk fortified with Vitamin D but it has been largely 
superseded by the simpler method of adding a 
vitamin concentrate to the milk. 


Some recent Japanese studies show that ultra- 
violet irradiation causes denaturation and other 
changes in the properties of both casein and whey 
proteins in milk but these observations have as yet 
no practical significance except, perhaps, to elucidate 
the flavor changes and other loss of quality which 
take place in milk when it is exposed to ultraviolet 
light. 

Until new evidence is available we must con- 
clude that ultraviolet irradiation holds little hope 
as a means of eliminating antibiotic residues in milk. 
Common judgment certainly leads us to believe that 
the simplest and most economical way of controlling 
this problem is in the first place to avoid the intro- 
duction of antibiotics in milk which is produced and 
marketed for human consumption. Here we must 


rely primarily on the educational program among 
dairy farmers urging them to a much more judicious 
use of antibiotics in the treatment of udder infections 
and to withhold milk from cows which are being 
treated. This program, coupled with strict regulation 
by local, state and federal authorities, is moving 
forward and giving good results. It should, before 
long, reduce the problem of antibiotics in milk to 
insignificance. 
REFERENCES 


(1) Burgess, W. H. and Herrington, B. L. A study of the 
bactericidal effectiveness of ultraviolet light in terms of the 
energy absorbed by the milk. J. Dairy Sci. 36:563. 1953. 


(2) Marth, E. H. and Ellickson, B. E. Antibiotic residues 
in milk and milk products. A Review. J. Milk and Food 
Technol. 22:241-249. 1959. 
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NORTHEAST-MIDWEST PRICE HEARING 

A hearing to consider the interrelationships of 
Class 1 farm milk prices among Northeastern fed- 
erally regulated markets will open on August 15 
in New York City, according to an announcement 
by the United States Department of Agriculture. 

Also on the agenda of the hearing will be pro- 
posals to tie the Northeastern Class 1 farm prices 
to the lower midwest price paid for milk used in 
manufacturing. The Dairymen’s League and other 
cooperative groups have opposed this move which 
was the subject of an Order 27 hearing and recom 
mended decision last year. 
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LOW COST STORAGE 





M-1200 


50 cubic foot model 
Also available in 19 and 24 
cubic foot models. 





wie MASTER-BILT Utility Coolew 


Here is the ideal way to store perishables such as 
milk (in % pint cartons or glass, 20 quart dispenser 
cans) ice cream mix and eggs... economically ... 
in as little space as possible. 


Maintains temperatures of 36° or higher. 
For auxiliary storage in: 


CAFETERIAS e SCHOOLS e DRIVE-INS e FACTORIES 
SUPER MARKETS e THEATERS 


QUALITY CONSTRUCTED THROUGHOUT 


Removable refrigeration unit with adjustable temperature control 
Glass insulation in top, bottom and walls 


Master-Bilt Refrigeration Mfg. Co. 
4243 Folsom, St. Louis 10, Mo. 


INI csi se sto ua kutasi-gidap nbiniouniadsdieiiedbbueoasdaansiiinke 
Company 
Address 


Ne iscciaiccnnsibsnciieiddadibavacsin .. Zone State.. 


Write No. 86 on Reader Service Card 


American Milk Review 








ADDED VALUE oy , 


‘HANSENS: 
_ ae in 


CHR. HANSEN’S LABORATORY, INC. 


Milwaukee 14, Wisconsin 





Federal and State Agencies 
Take Steps to Tighten 
Accuracy of Measurement 


NE OF the concerns of the dairy industry 
and public officials is the accuracy of meas- 
urement of milk in farm tanks. 


Massachusetts has already taken action. Gov. 
Foster Furcolo has signed into law a bill to provide 
for regular State programs for calibrating and check- 
ing the calibration of farm tanks in the Common- 
wealth. 


Under the new law, the Massachusetts Divi- 
sion of Standards will have sole responsibility for 
the calibration of newly installed farm tanks in the 
state and for the preparation of their conversion 
charts. At present, either local sealers of weights and 
measures or inspectors of the Division of Standards 
make the calibrations while handlers generally pre- 
pare the conversion charts. The new law also directs 
the Division of Standards to establish a regular pro- 


gram for checking calibrations of farm tanks. 


Under the new law, there will be no charges 
to the owners of the tanks in Massachusetts either 
for new calibrations or for the regular program of 
checking the tanks. However, the law provides that 
a fee shall be collected for recalibrations outside 


the regular state program. 


In a limited study in Massachusetts, it was 
revealed that more than half of the tank calibrations 
on the farm failed to meet the tolerances. The study 
was done under the aegis of the market adminis- 
trators for the Boston, Springfield, Worcester and 
Southeastern New England marketing areas in co- 
operation with the Mass. Division of Standards. 


With the passage of time since the first tanks 
were calibrated, officials in the industry have be- 
come more and more concerned over whether cali- 
brations made several years ago continue to measure 
milk accurately. 


The study covered 112 tanks owned by milk 
producers in Massachusetts. The tanks were chosen 
at random from those which had been calibrated 
for two years or more. Thirteen makes of tanks were 
represented in the study, ranging in capacity from 
about 80 gallons to more than 750 gallons. 


Arrangements were made for the recalibration 
of tanks found to be out of calibration in the study. 


The calibrations were checked with five-gallon 


test measures calibrated and sealed by the Massa- 






Calibration of Bulk Farm Tanks 


chusetts Division of Standards. In checking the 
tanks, the Market Administrator’s technicians com- 
pared the milk-weight equivalents of known volumes 
and levels of water which they placed in the tanks 
from the five-gallon test measures with the pound- 
ages shown on the conversion charts for the same 
measurements. Tanks were classified as not meeting 
tolerances if any measurements differed by more 
than the specified tolerances. 


All of the tanks had been calibrated originally 
in five-gallon increments. The proportion of possible 
levels checked varied from all possible levels with 
the five-gallon measures to one-sixth of the possible 
levels. A larger proportion of the possible levels 
were checked at the lower and upper portions of 
the tank. 


Here are the results of the calibration checks: 


Number of Tanks 
Meeting Not Meeting 


Capacity of tanks Tested Tolerances Tolerances 
100 gallons or less 3 3 0 
105-200 gal. 14 8 6 
205-300 gal. 42 21 21 
305-400 gal. 21 10 11] 
405-500 gal. 17 4 13 
505-600 gal. 8 2 6 
605-700 gal. 5 0 5 
705-800 gal. 2 0 2 
Total 112 48 64 


On the national level, Congressional interest 
in the matter has been stirred to the point of in- 
vestigation. During the investigation, a processor 
testified that the amount of milk measured by his 
plant at the time he got it was uniformly lower than 
that claimed by the tank truck driver. 


If substantiated, this testimony could challenge 
the accuracy of the dip-stick. 


The National Conference on Weights and Meas- 
ures at its meeting last Spring entertained proposals 
to revise the accuracy tolerances for the measure- 
ment of milk in farm tanks. Sealers of weights and 
measures have been critical of the current allowance 
of one gallon of tolerance in tanks of 500 gallons 
or less. 


They would like to see the tolerances revised 
as follows: 


Tank Capacity Tolerance 
100 gallons or less % gallon 
101 gallons to 200 gallons % gallon 
201 gallons to 300 gallons % gallon 
301 gallons to 500 gallons 1 gallon 
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FROM STARTER TO FINISH 


LACTOSE ASSURES 


COTTAGE CHEESE EXCELLENCE! 


Lactose will give your cottage cheese an extra share of dairy freshness. It makes 
the dressing adhere to the curd...maintains the flavor appeal and appearance 
that create fast sales. 


LACTOSE IN COTTAGE CHEESE STARTERS Gets them off to a brisk, dependable 
start every time. Insures uniform performance of cultures. Improves curd 
characteristics. Increases viability and activity of frozen cultures. 


LACTOSE IN COTTAGE CHEESE DRESSINGS Extends shelf life of cottage cheese. 
Gives it a fresh, creamy appearance. Improves natural dairy flavor and reduces 
wheying off. 

Only Western can supply Lactose in a full range of particle sizes. Strict 
chemical and bacteriological specifications, rigid quality control and years of 
experience assure top performance. 


Take a good look at Lactose! For complete information, write Technical 
Service, Department 26H. 


Write No. 89 on Reader Service Card 
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WESTERN 
CONDENSING 
COMPANY 


Appleton, Wisconsin 


World's Largest Producer 
of Lactose — Pure Milk Sugar 








A NEW DIP 
with a NEW ZIP! 





Party=Dip by MEYER-BLANKE 


PARTY-DIP is new in the sense that 
it is just now being offered to the 
dairy industry. PARTY-DIP has been 
thoroughly field tested over the past 
months and testing dairies all agree it 
has gone over with a bang... and 
attribute its immediate success and 
growing popularity to a new “taste 
twist”, developed in the M-B labora- 
tories, that gives a new zesty ZIP to 
sour cream goodness. 

PARTY-DIP comes in 4 varieties: 
French Onion, Bleu Cheese, Chive 
Style and Garlic Cocktail. 

PARTY-DIP is offered as a com- 
plete promotion—containers, labels 
and a kit of promotional materials 
including shelf talkers, dairy case 
wire stands, etc. 


The label and point-of-purchase 
material are gay, colorful eye stoppers 























= that get immediate action. 

_—_—=___— Go PARTY-DIP today .. . call your 
nearest distributor or write for free 
samples. 


MEYER-BLANKE CO. 
‘gee, LABORATORY DIVISION 

310 Russell Bivd. 

T St. Louis 4, Mo. 
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COMING EVENTS 





New York State Cheese Manufacturers’ Association, 
Inc.—Annual summer meeting will be held on 
August 17 at Brantingham Inn, Brantingham, 
New York. For information: Sidney H. Kitay, 
Canton, New York. 


Associated Dairy Supply Distributors—Fall meeting 
is scheduled for September 18-22 at Hot Springs, 
Arkansas. For information: M. P. Monroe, 
Monroe Food Machinery, Inc., Portland, Oregon. 


Wisconsin Creameries Association—Annual conven- 
tion will be held September 20 at Whiting Hotel, 
Stevens Point. For information: Floyd W. Har- 
ris, Room 302, 1 W. Main St., Madison 3, Wis- 
consin. 


International Association of Milk Control Agencies— 
Annual convention will be held at Hotel Riviera, 
Las Vegas, Nevada, September 27-29. Industry 
attendance welcome. For information: L. 
Clough, New York State Department of Agricul- 
ture and Markets, State Office Bldg., Albany, 
N. Y. 


Vermont Dairy Industry and Plant Operators Asso- 
ciation—Will meet October 5-6 at the University 
of Vermont. For information: H. V. Atherton, 
The University of Vermont, Burlington, Vermont. 


Fleet Maintenance Exposition — Automotive show 
built around the interests, problems and needs of 
the fleet owner and operator, scheduled for the 
Coliseum in New York City on October 24-27. 
Five workshop sessions and 150 industrial exhibits. 


International Association of Milk and Food Sani- 
tarians—Annual meeting will be held October 26- 
29 at Hotel Morrison in Chicago, Illinois. 


22nd Dairy Industries Exposition—Will be held 
October 31-November 5 at the International 
Ampitheatre, Chicago, Illinois. For information: 
Tom Jones, Dairy Industries Supply Association, 
1145 19th St., N.W., Washington, D. C 


Texas Dairy Conference—Twelfth annual conference 
will be held at Department of Dairy Industry, 
Texas Technological College, on November 7-8. 
For information: J. J. Willingham, Head, De- 
partment of Dairy Industry, Texas Technological 
College, Lubbock, Texas. 


Quality Chekd Dairy Products Association—Annual 
meeting will be held November 15-16 at Chicago, 
Illinois. For information: Harlie F. Zimmerman, 
Managing Director, 633 South La Grange Road, 
La Grange, Illinois. 


International Live Stock Exposition—Will be held 
November 25 to December 3 at International 
Amphitheatre, Chicago, Illinois. 


Louisiana Dairy Products Association—Annual con- 
vention will be held at Jung Hotel, New Orleans 
January 15-17, 1961. For information: George F. 
White, P. O. Box 87, Homer, Louisiana. 








SHORT COURSES 





Pennsylvania State University: 
Dairy Bacteriology—August 1-17. For informa- 
tion: Director of Short Courses, College of Agri- 
culture, Pennsylvania State University, Univer- 
sity Park, Penna. 


Montana State College: 
Dairy Manufacturing Short Course Conference— 
November 15-17. Theme will be phases of Market 
Milk. For information: R. R. Hedrick, Depart- 
ment of Dairy Industry, Montana State College, 
Bozeman, Montana. 
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GAULIN...BUILT WITH YOUR FUTURE IN MIND 





Mr. George Rahouser of Dairy Engineering 
Inc.,, left, and Mr. George Burmeister, 


P production monager of Sylvan Seal, right, 
check a battery of 7 Gaulins at the Sylvan 

6 Seal Dairy Philadelphia Plant. 

: Proof of the dependability of Gaulin Homogeni- 


zers is the installation partially illustrated above 


at Sylvan Seal Dairy. Here, in one plant, 13 Gaulins 

HO MOG EN IZERS team up to give dependable day-in, day-out produc- 
tion the year ’round. 

O t a Sylvan Seal, like dairies everywhere, selected 

p er a a n g Gaulin for their greater homogenizing efficiency, 

dependable operating performance, exceptionally 


| n O ne Pp. a nt low maintenance costs and long life. In fact, hun- 


dreds of Gaulin machines, 20 years old and even 
older, are still in daily operation. 

AT SY LVAN SEAL DAIRY Contact your local Manton-Gaulin Dealer and 
get the complete story on the Gaulin Homogenizers 


nd High Pressure Pumps, or write direct for 
new bulletin. 








MANUFACTURING CO, Ine 


49 Garden Street 
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MILK PLANT PROBLEMS 

(Continued From Page 56) 

In practically all states, and 
probably in yours, it is legal to 
standardize milk and sell it as mar- 
ket milk. In most states you could 
standardize to 4.5 to 5 per cent 
and would not be required to call 
it a manufactured product. 


You could also put evaporated 
milk in cartons and sell it in com- 
petition with market milk. It has 
been done in Michigan (first), Ohio, 


New York, and Wisconsin, but un- 
successfully in the first three, be- 
cause the housewife does not like 
to go to the trouble of diluting it 
to the composition of standard 
milk, and because the cost of con- 
densing it does not compensate for 
the decrease in cost of packaging 
and delivery. 
LIMBURGER CHEESE 

PROBLEM —I! promised two 

city friends that | would settle 


their argument by asking you 
the following questions: 





“All exposed 


w, 


and unexposed 





surfaces shall be 





of STAINLESS STEEL. 


Cafeteria and Executive Kitchen, Continental Grain Co., Offices: New York City. Designed by Designs 
for Business, Inc., New York, N. Y. Fabricated by Stainless Food Equipment Co., Newark, N, J, 
Installed by Ben Mernit, New York City 


@ The specifications for this executive cafeteria called for all kitchen metal 
surfaces, both exposed and unexposed, to be constructed of stainless steel. 
Only lifetime stainless steel can offer the durability and ease of maintenance 
necessary for maximum sanitation in food handling. 


@ MicroRo pd Srain_ess STEEL was chosen for its consistent uniformity of 
gauge, outstanding finish and well-known fabricating qualities. 


@ Why not investigate the advantages of stainless steel for your next project? 


1. Where did Limburger 
cheese originate, in the 
U.S.A. or in Germany? 


2. What is it made from, 
whole milk or skimmed 
milk? Is there something 
added to make it taste the 
way it does? 


| would appreciate it very 

much if you could answer this. 
P. H., Michigan 

ANSWER — Neither, Limburger 
cheese originated in the province 
of Luttich, Belgium. Most of it was 
marketed originally in the city of 
Limburg; hence, its name. At pres- 
ent it is made in several sections 
of Europe and the United States. 

It is usually made from whole 
milk, although very occasionally 
part skim milk is used. Starter and 
rennet are added and later the 
cheese is salted from the outside. 

A great deal of whey (water) is 
left in the cheese and this causes 
it to take its characteristic taste by 
fermentation. Some may say that 
putrefactive organisms cause the 
taste and others say that they do 
not. Certainly the 
takes place rapidly when as much 
moisture is left in the cheese as in 
the case of Limburger. This may 
range as high as 50 per cent but 
usually is 43 to 48 per cent. Ripen- 
ing the cheese is done at a warm 
temperature, 50 to 60° F., and at 
a 90 per cent relative humidity. 
PHOSPHATASE TEST FOR CHEESE 

PROBLEM — Please give in- 
formation as to how one would 
test cheese to determine if it is 
pasteurized or not pasteurized. 
Are there different tests for dif- 
ferent cheese or one test for 
them all? 

A.T.S., Pennsylvania 


ANSWER-—Contrary to the some- 
what general assumption that the 
phosphatase test is used only for 
detection of faulty pasteurization 
of milk, it may be used also for 
the detection of unpasteurized milk 


fermentation 


which has been used in cheese. The 
test, however, must be modified for 
cheese and the chemicals used in 
the test are of different strength 
to give positive results. In prin- 
ciple, the test for milk, ice cream, 
and cheese is the same. 


s)) WASHINGTON STEEL CORPORATION 


8-C WOODLAND AVENUE @ WASHINGTON, PENNSYLVANIA 
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The test was first adapted for 
Cheddar cheese but it has also been 
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used for Colby, Swiss, Brick, Edam 


Blue, Camembert, Limburger, Separate cold milk 
Monterey, Jack, Provolone, Par- 
mesan, Romano, Gorgonzola, Cot- EFFICIENTLY 


tage and Cream, Noekkelost, and 


Process. The methods of tasting are at HIGH CAPACITY Fluid milk plant operators are tell- 


described in a paper published in 


1 paper pu . ing us how much they like the 
the ag of ae" Science, eo with the new recently-introduced WESTFALIA 

) cember, 1947, (Vol. 30, No. 12) by MP-9004 Hi . . 
ae : - gh Capacity Hermetic 
George B. Sanders and Oscar S. WESTFALIA Separator: They like its high effi- 
Sager, of the Division of Research 


beh ms ciency in separating cold milk 
Laboratories, Bureau of Dairy In- -900 3 : 
dustry, U.S.DA., Washington, D. C. MP 4 (40°F) at 10,000 Ibs/hr . . . its foam- 


Perhaps you could secure a re- less discharge of both skim and 
print of their article by writing cream with excellent body . . Its 
to them and requesting it. Other 1 Waeee ay the. “as needed’ flexibility. Chances 
articles appearing in other numbers SOLD MAILE 100" Py bore are the MP-9004 can doan econom- 
of the Journal at different times CIENTLY AT 10,000 LBS./HR. ical, high capacity job for you. 


may be found in the following vol- 
umes: 29, p. 737; 28, p. 155; 30, 
pp. 517, 519; 28, p. 751; 29, pp. 
507, 737; 25, p. 289. Bound copies 
of the Journal could be consulted 
at the Dairy Department of Penn- 
sylvania State University. Another 
excellent source of information is 
Laboratory Manual, published by 
Milk Industry Foundation, 1145 
Nineteenth Street, N.W., Washing- 
ton 6, D. C. Just published is Ad- 
vances in Cheese Technology by 
Dr. Frank V. Kosikowski (Cornell 
University) and Germain Mocquot. 


Heat Destroys Enzyme 


Raw milk contains an enzyme 
called alkaline phosphatase, which 
is destroyed by the heat of pas- 
teurization whether by HTST or 
vat temperatures. To a sample of 
milk to be tested a buffer substrate 
is added, made up of disodium- 
phenylphosphate and buffer. If any 
enzyme is left after heating the 
milk, it will decompose the buffer 
substrate producing a chemical 
which can react with an added dye 
to produce color. Efficiency of pas- 
teurization is measured by intensity 
of color. The original Kay and 
Graham method was soon modified 
by the use of different substrates, 
buffers, and dyes. Because of dif- 
ferences in cheese composition and 
a few other factors, the standard 
procedures for milk were found un- 
satisfactory for testing cheese. Out 
of these difficulties emerged the 





Reserve your copy of our new Catalog showing WESTFALIA’s complete dairy line... available soon. 





Sanders-Sager, Kay-Graham ether 


extraction, and Cornell methods. WESTFALI CE|!N i R1« ©) 
You may obtain the printed pro- SEPARATOR 


cedure by writing to the Cornell twacoeoerpeRaATed 











Dairy Department at Ithaca, New 75 WEST FOREST AVENUE, ENGLEWOOD, NEW JERSEY - PHONE LOWELL 9-0755 
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ANTIBIOTIC INTERFERENCE 
(Continued From Page 34) 


hydration of the casein which inter- 
feres with its normal coagulation. 


Salvage of the non-coagulated 
acid milk may be attained by using 
small amounts of rennet to provide 
coagulation. 

REFERENCES 
1. Harper, W. J. A Non-Coagulating De- 


fect in Cottage Cheese Manufacture. 
Am. Milk Rv., 19 (7) 34. 1957. 

2. Martin, J. H. and Harper, W. J. Fac- 
tors Affecting Loss of Antibiotic Acti- 
vity in Milk. Antibiotics Annual 1958- 
59. 978. 1959. 


3. Shahani, K. M. The Effect of Heat 
and Storage on the Stability of Au- 
reomycin in Milk, Buffer and Water. 
J. Dairy Sci., 40: 289. 1957. 


4. Shahani, K. M., Gould, |. A., Weiser, 
H. H. and Slatter, W. L. Stability of 
Small Concentrations of Penicillin in 
Milk as Affected by Heat Treatment 
and Storage. J. Dairy Sci. 39: 971. 
1956. 


Technical paper 7:60. Depart- 
ment of Dairy Technology, The 
Ohio State University. Ohio Agri- 
cultural Experiment Station Journal 
Articles 32-60. Supported in part 
by USDA Hatch Funds and Ohio 
Dairy Products Research Fund. 


Carnation Encourages Registration, Voting 


@ As a public service, the Carna- 
tion Company has embarked on a 
program to encourage registration 
and voting in the coming election. 


The program is directed toward 
employees, patrons and producers, 
retail fresh milk customers, stock- 
holders, and the general public. 


For employees, Carnation plant 
managers and supervisors will ar- 
range for the services of a registrar 
of voters to take registrations in the 
plant at publicized hours. They 
will also receive a letter from the 
president of the company, Alfred 
M. Ghormley. Two posters will be 
placed on bulletin boards in all 
plants, offices and ice cream stores. 
One will urge registration for use 
until registration closes; the second 
will advise every one to vote No- 
vember 9. 


Patrons and producers will re- 
ceive a letter from the company 
urging them to register and to vote. 
Bumper strips will be provided for 
each contract hauler vehicle. 


Retail fresh milk customers will 
receive fliers distributed by retail 
route salesmen. 


Stockholders will receive divi- 
dend enclosure messages and the 
general public will receive the mes- 
sage through Carnation’s “House- 
party” network television program 
and from bumper strips on all com- 
pany trucks and passenger cars. 


Mr. Ghormley sent a letter to 
the presidents of the largest mul- 
tiple-plant companies in the dairy 
industry suggesting their par- 
ticipation in the campaign. 


In the letter he said, “Perhaps 
you do remember that on the occa- 
sion of our last general election 40 
per cent of the eligible voters failed 
to register and vote in that impor- 
tant election. This, in our opinion, 
amounts to nothing short of a na- 
tional disgrace and we believe it 
is up to business to take an active 
interest in doing what it can to 
encourage voter participation in 
this election year.” 








Wade by Dairy Transportation Specialists 





Order -NORTHAIR 
from SOUTENWEST 





NORTHAIR WHOLESALE MILK TRUCK BODY... Model 34 
— Equipped with patented, flush-type rolling doors. Body 
shown is 14 feet long. (Others available in 9, 12 and 16-foot 
standard lengths.) Temperature range: 35° to 40°. Has wood- 
filled rear bumper. 


freezers 
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coolers 


“or “combinations 


PANEL AVAILABLE 
FOR MANY SIZES 
¢ Hermetically sealed 

e Ready to operate 
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|, COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 

















J . 
Aluminum or steel sectional construction i 
For Additional information \ \ on V 
Welte, Wire or Phone Collect: §=s. Sanitary! Strong! Efficient! You can assemble any size cooler, ‘ 
SOW REN Gey freezer or combination in any shape from standard sections. Add | \ 
sections to increase size as your requirements grow. Easy to dis- \ 
TRUCK BODY CO., INC. assemble for relocation. 

423 Lynch Street + PRospect 6-3784 «+ St. Louis 18, Mo. c 
Southwest also manufactures RETAIL MILK, ICE CREAM Bally Case and Cooler, Inc., Bally, Pa. ' 

\ sand COMBINATION MILK-AND-ICE CREAM truck bodies. ‘ ; 

Get details — write Dept. AMR-8 for FREE book. 

Write No. 94a on Reader Service Card Write No. 94b on Reader Service Card Wri 
94 American Milk Review Au 








Go to Schools... 


FOR EXTRA SALES! 


45 million children will be going to school this fall— 
how many will be in the area your trucks serve? 
These “‘out-of-the-home” customers can mean extra 
sales every day for you, if your milk is available 
through Vendo Milk Merchants. These automatic 
machines keep milk deliciously cold and fresh, 
always available at the drop of a coin, a touch of a 
button. The Vendo Milk Merchant’s illuminated 
showcase spotlights your product and package... 
makes your brand name familiar to these young 
customers. For more information on how Vendo 
Milk Merchants can make them your customers, 


call your Vendo consultant or write today. al 


FREE EXCHANGE Tes SRO SORE 


If you still have Vendo DV-59 Ice Cream Venders Gentlemen: I have Vendo DV-59 with Serial No.__ 
in service, fill out the coupon and mail it to The in service at 2. Sea io 

Vendo Company before September 1, 1960. If 

the serial number of your oldest DV-59 is the Yur Name 

lowest submitted, we will ship you a new 1960 Company_____ 

Vendo Automatic Ice Cream Merchant in ex- Address 

change . . . with Vendo’s compliments and best Cit 

wishes for your continued success. y: 


MR-8 THIS OFFER EXPIRES SEPTEMBER 1, 1960 
Write No. 95 in Reader Service Card 
August, 1960 







































































































































































Gross Blend Prices At 3.5 Per Cent Fat Test in Federal 
1958 
- FEB. MAR. = APRIL MAY JUNE JULY AUG. SEPT. Oct. NOV. [ 
oes 4.66 4.63 4.23 3.80 3.61 3.54 4.09 459 4.69 4.83 4.90 4.99_ 
So. East N.E.. — Cohn enh G bet is ES 
Springfield 5.69 5.66 5.36 491 4.71 4.63 5.30 5.66 5.82 5.92 5.85 5.97 
Worcester ........... 5.81 5.75 5.41 5.00 4.79 4.67 5.23 5.61 5.68 5.57 6.01 6.15 
Connecticut . Ley ——— 
*New York - N. J. 4.67 4.59 4.30 3.99 3.75 3.73 4.20 4.57 4.81 486 4.99 4.84 
{Buffalo 474 4.80 4.57 4.25 4.05 3.82 4.50 5.00 5.10 5.17 5.30 4.85 
tRochester 4.80 4.73 450 4.33 4.02 3.95 4.78 5.01 5.31 5.33 5.23 4.93 
Philadelphia 485 484 4.77 455 4.42 450 4.92 492 5.42 5.39 5.37 5.34 
Akron 4.21 4.07 4.12 4.00 3.84 3.79 3.85 4.29 440 4.35 4.29 4.32 
Cleveland 445 4.08 4.11 3.97 3.82 3.79 3.90 4.34 4.42 4.34 4.32 4.30 
Cincinnati ............. . 4.30 4.35 4.23 3.69 3.42 3.38 3.62 3.89 449 4.50 4.54 4.73 
Columbus . 4.28 4.38 4.34 3.81 3.56 3.40 3.51 4.25 4.41 4.81 4.92 4:85 
Toledo ...... 4.63 4.28 4.24 3.84 3.80 3.79 4.15 461 4.68 471 4.56 4.58 
Fort Wayne rae 4.04 4.00 3.84 3.46 3.28 3.26 3.53 3.53 3.81 4.01 3.98 4.12 
South Bend... 3.92 3.88 3.62 3.57 3.34 3.29 3.40 3.81 3.91 414 4.29 4.15 
*Chicago 3.52 3.50 3.39 3.31 3.20 3.15 3.29 3.49 3.57 3.51 3.48 3.38 
Quad Cities 3.72 3.69 3.55 3.43 3.30 3.26 3.40 3.63 3.76 3.82 3.81 3.67 
Detroit em “4.11 3.76 3.82 3.68 3.56 3.51 3.48 3.73 3.80 3.89 3.92 3.91 
Milwaukee ooo, 3.71 3.70 3.51 3.47 3.35 3.25 3.44 3.68 3.71 3.72 3.69 3.54 
Duluth - Superior “3.81 3.79 3.69 3.68 3.21 3.07 3.16 3.58 3.67 4.11 4.07 3.93 
Minneapolis - St. Paul 3.55 3.56 3.48 3.46 3.34 3.29 3.63 3.75 3.90 3.84 3.75 3.56 
Cedar Rapids - lowa City 3.68 3.58 3.43 3.34 3.18 3.15 3.45 3.75 3.82 3.86 3.91 3.82 
Des Moines Ss Pon Lae at. 4.10 4.09 3.92 
Kansas City 4.27 4.32 4.29 3.95 3.79 3.86 3.89 4.19 4.29 4.23 4.18 4.20 
St. Louis 4.29 4.32 4.25 3.74 3.56 3.48 3.88 3.98 4.45 4.61 4.57 4.26 
Omaha - Lincoln - C. B. 4.18 4.14 4.12 3.84 3.71 3.71 4.10 4.27 466 4.62 464 4.35 
Wichita 4.52 449 443 4.29 4.15 4.22 4.21 4.18 4.38 4.42 4.33 4.33 
Wilmington, Del. . 5.15 5.19 5.12 482 4.72 465 5.19 5.08 5.39 5.52 5.46 5.51 
Washington, D. C. ” 
Tri-State, Ky. - Ohio, W. Va.. 4.89 4.44 4.39 3.89 3.72 3.72 3.90 4.37 5.06 5.16 5.04 4.99 
Wheeling 4.70 4.27 4.37 4.28 3.97 3.96 4.11 453 4.51 4.43 4.44 4.55 
So. East. Florida 6.50 6.51 6.48 6.50 6.50 6.40 6.56 6.57 6.61 6.59 6.49 6.41 
Louisville 4.15 4.17 4.12 3.58 3.33 3.33 3.45 3.82 4.47 4.56 4.60 4.56 
Knoxville . 4.21 4.36 4.43 4.23 4.06 4.05 4.13 4.18 4.33 4.43 4.41 4.42 
Memphis 4.77 4.77 445 4.37 4.29 4.18 469 4.93 4.98 5.02 4.76 4.64 
Nashville 4.19 4.04 3.96 3.86 3.72 3.70 3.80 4.07 4.25 4.28 4.24 4.30 
Mississippi Gulf . ed a 
*New Orleans 5.39 5.41 4.99 4.79 4.72 4.34 4.41 4.52 483 4.87 5.04 4.90 
Oklahoma Met. Area 4.69 4.73 4.71 4.16 4.03 4.03 4.35 4.39 4.51 4.39 4.31 4.40 
*Austin - Waco 5.81 5.71 5.33 5.29 5.29 5.01 5.43 5.36 5.49 5.46 5.46 5.67 
Corpus Christi 5.96 5.91 5.52 5.68 5.51 5.26 564 5.75 5.69 5.68 5.82 5.91 
North Texas 5.21 5.13 481 4.53 444 4.38 4.59 466 4.73 4.72 4.67 4.74 
_San Antonio 5.75 5.72 5.32 5.01 5.04 5.06 5.34 5.51 4.67 5.26 5.63 5.64 | 
Colorado | Springs - Pueblo .. : | 
Central Arizona 5.36 5.35 5.33 5.41 5.31 5.15 5.31 5.30 5.36 5.27 5.19 5.31 | 
Puget Sound 4.25 4.21 4.13 3.93 3.73 3.74 3.84 3.92 4.02 3.97 4.03 4.09 
Inland Empire 4.38 4.34 4.27 4.09 3.87 3.81 4.12 4.29 4.57 4.80 4.64 4.60 | 


* Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade 


New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
t State-controlled market, not under Federal Order. 
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Order Markets F.O.B. Market or Other Indicated Points 


1959 1960 








JAN. FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. OcT. NOV. DEC. JAN. FEB. MAR. APRIL MAY 


> “478 494 453 4.08 3.82 3.76 441 4.81 5.10 5.18 5.26 5.15 4.93 4.88 4.49 4.02 3,83 
- 6.00 5.97 5.61 5.30 5.06 5.08 5.82 6.13 6.27 6.22 6.10 5.97 5.78 5.81 5.75 5.06 4.84 
- 5.62 5.74 5.40 5.06 4.72 4.75 5.44 5.70 6.30 6.34 6.24 6.18 5.90 5.91 5.58 5.02 4.80 


5.76 5.99 5.55 5.12 4.91 4.78 5.46 5.78 6.30 6.35 6.20 6.20 6.00 5.98 582 5.16 4.93 
. 4.83 4.92 5.92 6.09 5.57 6.37 6.28 6.15 5.85 5.81 5.62 4.95 4.76 





4.64 4.54 4.28 4.00 3.74 3.75 4.31 4.69 4.89 5.03 5.04 480 4.56 4.38 4.15 3.86 3.64 
x 4.61 4.57 4.41 4.25 4.06 4.01 4.74 5.31 5.21 5.36 5.37 485 4.41 4.37 4.33 4.01 3.84 
a 4.70 4.60 4.41 4.30 3.95 4.01 4.96 5.18 5.36 5.43 535 4.91 464 458 4.48 4.25 3.96 
a 4.97 4.89 4.76 4.57 446 4.52 4.86 4.87 5.02 5.29 5.29 5.22 4.82 4.75 4.71 4.47 4.35 
‘ 4.32 4.03 3.94 3.91 3.81 3.85 3.98 4.37 4.47 4.46 4.48 4.40 4.24 4.26 4.23 3.85 3.71 
4 (4.26 3.99 3.93 3.85 3.77 3.78 3.92 4.37 4.47 4.46 448 4.40 4.24 4.26 4.23 3.85 3.71 
4.26 4.24 4.22 3.72 3.48 3.50 3.80 4.06 4.75 4.97 484 4.91 4.37 4.24 4.17 3.69 3.47 
4.34 4.34 4.28 3.81 3.58 3.62 3.76 4.37 4.88 5.58 5.59 5.15 4.46 4.28 4.24 3.63 3.44 

‘ 4.48 4.14 4.00 3.94 3.83 3.85 4.04 4.50 4.73 4.70 4.68 4.62 4.47 4.16 4.09 4.01 3.90 
3.80 3.89 3.69 3.37 3.31 3.29 3.56 3.74 4.08 4.50 4.57 4.24 3.84 3.75 3.76 3.45 3.39 

4.06 4.02 3.83 3.78 3.59 3.62 3.86 4.03 4.17 4.23 4.27 4.13 3.96 3.95 3.78 3.72 3.59 
4 3.33 3.32 3.22 3.20 3.16 3.16 3.29 3.50 3.60 3.64 3.67 3.49 3.41 3.40 3.30 3.28 3.20 
3.64 3.61 3.46 3.41 3.30 3.30 3.48 3.67 3.83 3.93 4.02 3.74 3.72 3.68 3.54 3.48 3.34 

3.92 3.61 3.55 3.46 3.40 3.38 3.47 3.85 3.92 3.98 4.05 3.99 3.95 3.97 3.93 3.86 3.76 
3.53 3.52 3.34 3.31 3.26 3.26 3.45 3.66 3.75 3.85 3.88 3.69 3.66 3.64 3.47 3.44 3.35 
3.67 3.56 3.49 3.47 3.12 3.11 3.25 3.68 3.84 4.31 4.29 4.22 3.85 3.62 3.31 3.27 3.22 
3.49 3.45 3.42 3.43 3.37 3.36 3.70 3.80 3.98 4.02 3.95 3.72 3.60 3.54 3.51 3.48 3.42 
3.77 3.77 3.58 3.50 3.41 3.39 3.59 3.82 3.88 3.96 3.99 3.87 3.84 3.81 3.66 3.58 3.45 
(3.89 3.84 3.66 3.64 3.48 3.46 3.65 3.93 4.19 4.31 4.33 4.14 4.05 3.99 3.83 3.81 3.74 
4.27 4.29 4.27 3.88 3.69 3.71 3.76 3.99 4.03 4.04 4.00 4.08 4.12 4.17 4.20 3.84 3.70 
4.29 4.21 4.11 3.69 3.55 3.57 3.84 3.98 4.43 4.61 4.53 4.29 4.15 4.07 3.98 3.59 3.40 
4.37 4.32 4.25 3.88 3.78 3.80 4.21 4.36 4.71 4.79 469 4.15 4.40 4.39 4.43 4.07 3.86 
446 441 4.27 4.16 4.04 4.05 4.05 3.96 4.08 4.17 4.13 4.24 4.20 4.26 4.28 4.11 3.99 
5.23 5.17 5.10 4.90 4.68 4.81 5.22 5.23 5.29 5.54 5.45 5.46 5.00 5.02 5.02 4.81 4.73 


473 4.71 4.91 5.10 5.01 4.98 486 4.86 455 4.43 4.21 


4.89 4.42 4.49 4.02 3.77 3.82 3.93 4.45 5.20 5.28 5.27 5.07 4.82 4.41 4.09 3.97 3.77 


4.61 4.24 4.23 4.18 3.87 3.88 4.02 4.50 4.49 4.53 4.52 4.59 4.49 4.54 448 4.07 3.84 
6.43 6.49 6.31 6.24 6.17 6.19 6.35 642 6.47 6.50 6.29 6.25 6.16 6.27 6.29 630 6.22 
4.14 4.08 3.97 3.46 3.35 3.42 3.54 3.87 4.50 4.73 4.71 467 4.18 4.12 4.29 3.70 3.41 
446 4.36 4.37 4.19 4.18 475 4.22 4.19 4.36 4.47 4.42 4.39 4.29 4.19 4.27 4.13 4.00 
471 460 4.36 4.20 4.19 4.22 4.60 4.87 5.09 5.26 4.84 4.88 4.82 4.78 484 480 4.41 
4.39 4.08 4.30 3.88 3.82 3.83 3.91 389 4.35 4.54 4.47 4.53 4.45 4.14 409 3.91 3.74 
5.21 5.17 4.65 4.48 4.46 4.63 4.74 5.12 5.23 5.53 5.35 5.38 5.42 5.62 5.31 5.10 4.59 
5.02 484 4.56 4.52 4.41 4.38 4.55 4.76 5.05 5.17 4.97 5.09 4.96 5.16 5.03 469 474 
4.52 4.49 4.51 4.18 3.94 3.95 4.29 4.27 4.23 4.42 4.40 4.49 464 468 474 4.20 3.95 
5.66 5.56 5.34 5.26 5.10 5.10 5.29 5.16 5.17 5.49 5.57 5.65 5.64 5.70 5.52 5.29 5.16 
5.87 5.68 5.41 5.31 5.23 5.08 5.38 5.50 5.40 5.27 5.71 5.79 5.76 5.89 5.59 5.60 5.47 
4.85 4.73 4.43 4.26 4.10 4.14 431 436 4.51 4.78 483 489 4.97 4.93 479 445 4.29 


| 5.66 5.68 5.22 5.06 498 4.94 5.25 5.25 5.22 5.43 5.53 5.48 5.48 5.47 5.24 4.97 4.92 
| 5.07 5.01 4.80 4.70 4.53 462 4.71 4.77 4.85 5.11 5.07 5.05 499 4.94 483 464 4.30 
| 5.30 5.21 5.24 5.26 5.15 5.58 5.15 4.96 5.06 5.02 484 484 488 496 497 5.15 5.10 

4.08 4.14 4.05 3.93 3.77 4.28 3.83 3.93 4.01 4.03 4.16 4.15 4.12 4.10 408 3.92 3.76 


441 448 4.48 4.41 4.20 4.73 4.28 442 4.53 4.54 461 4.57 445 4.51 456 5.53 4.25 
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This chart will appear each month. The next month’s figure will be added with each issue. 
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Kae Kold 


LESSON 10 





Let’s talk about 
PROMOTION 
ASSISTANCE 








Kari Kold has advertising helps—to 
build demand for home delivered ice cream 


@ Kari Kold has real proven 
help to create a homemaker’s de- 
mand for seeing your routeman. 


How are you going to offset the 
selling deficiency of truck drivers 
burdened with the responsibility 
of being salesmen — which they 
are not? 


Why buy ice cream cabinets for 
retail trucks—they’re only tools? 
Why not buy profits—increased 
sales of milk and by-products— 
because ice cream demands de- 
livery to the hands of the home- 
maker. 

Why look to the imitators of 
Kari Kold—it’s the profit—the 
promotion assistance you need. 
When it comes to promotion as- 
sistance, ask for Kari Kold—and 
get profit help. 

For FREE booklet, “How to 
Force New Profits Out of Retail 
Routes,” write... 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 


Write No. 98 on Reader Service Card 


98 













From the 


State 


By BETHUNE JONES 


apitols 





FLORIDA: 


Court Rejects Commission Bid 
To Dismiss Foremost Complaint 


In denying a bid by the Florida 
State Milk Commission to dismiss a 
suit by Foremost Dairies against 
the agency in Circuit Court in 
Jacksonville, Judge Edwin L. Jones 
ruled that company counsel had 
raised sufficient grounds to require 
going into details of facts and law 
in the case. 


The court therefore appointed 
Edward S. Hemphill a special mas- 
ter for this purpose. Foremost had 
asked for a special master and the 
commission did not object. Hemp- 
hill was given until August 10 to 
take testimony in the case and to 
report his finding to the court with 
“all convenient speed.” 


Judge Jones, meanwhile, con- 
tinued in force an earlier injunction 
barring the commission from hold- 
ing license revocation hearings 
against the dairy until further 
notice. 


NEW JERSEY: 


Vending Machines Have No 
Effect on Minimum Price 


Although milk vending machines 
came under licensing requirements 
of the New Jersey State Office of 
Milk Industry effective July 1, no 
changes in minimum price controls 
are anticipated. 


OMI Director Floyd R. Hoffman 
notified all milk dealers they must 
pay a $5 annual license fee for each 


Judge Will Not Dismiss Florida Suit 
Minimum Price Unaffected by Vending 
Governor Warns Against Federal Controls 


Men Drink More Milk Than Co-eds 


vending machine. His action fol- 
lowed a ruling by the state attorney 
general that OMI may impose 
licensing on the vending machines 
as it has been doing on stores sell- 
ing milk. 

Hoffman’s office has been regu- 
lating minimum prices of milk in 
vending machines for about two 
years. Hoffman said the minimum 
price is the same as for stores and 
will so continue. 


MASSACHUSETTS: 


New England Governor Cautions 
Against Federal Milk Controls 


New England dairy leaders were 
cautioned by Governor Stafford of 
Vermont to be wary of federal milk 
controls. 


“Interference by government, be- 
yond the necessary minimum, is 
costly and detrimental to everyone 
concerned,” he asserted in an ad- 
dress at the Boston Common June 
Dairy Festival. 


“We must beware of quality con- 
trol by the federal government 
which would reduce our quality 
standards to the national average. 


“We must beware of production 
controls which would reduce the 
size and efficiency of our dairy 
farms to the national average.” 


Terming dairy products the best 
but cheapest foods the housewife 
can buy today, Stafford said this 
has been the result of “a great 
struggle and hardship to many 
people, especially farmers.” 
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He recalled that just before 
World War II, one hour’s average 
pay would buy three quarts of milk 
while today an hour’s pay will buy 
seven and one-half quarts of milk. 


NEW YORK: 


Dating Law in Metropolis Signed 
By Mayor; Suit Threatened 


Mayor Wagner signed into New 
York City law a measure requiring 
all milk and cream sold in the city 
to bear the date of pasteurization 
on its container. 


The new local law gives the City 
Department of Markets authority to 
enforce the milk-dating require- 
ment as a means of “consumer pro- 
tection.” It was approved by the 
New York City Council and the 
City Board of Estimate shortly after 
the state legislature had enacted 
a state law stripping the City 
Health Department of its milk- 
dating power, which had been exer- 
cised since 1912. 


Dairy industry spokesmen op- 
posed the new local measure at 
public hearings, while it was sup- 
ported by representatives of the 
International Brotherhood of Team- 
sters. It was indicated the industry 
would seek a court test of the 
measure’s validity. 


Wagner said he found no merit 
in the argument that the measure 
was unconstitutional. He further 
said he was unimpressed by the 
argument that milk dating imposed 
an undue burden on the industry 
or that it served no useful purpose. 


The mayor assailed the state law 
removing the milk-dating power 
from the City Health Department 
as a “violation of the spirit and 
probably of the letter of home 
rule.” He said the constitutionality 
of the state law was as much in 
questions as that of the new local 
milk-dating law. 


VIRGINIA: 


Two Departments Reach Accord 
On Who Should Inspect Milk 


An agreement on the controver- 
sial problem of milk inspection in 
Virginia was reached by the State 
departments of agriculture and 


health. 


The substance of the agreement 


August, 1960 





There’s no MYSTERY to 


Sate Insect Control 


= 
- in Dairy Plants 


You can do it yourself with AERO-MASTER 
. at only I¢ per 1000 cu. ft. of space. 


ONLY Aero-Master gives you: 

@ Maximum killing of all insects—Complete 
safety—no toxic residue 

@ Fully automatic—Set timer, plug in and 
A/M does its job 


@ Low initial cost...lowest operational cost 


@ Free factory maintenance on Lifetime 
Guarantee 





Aero-Master System combines the low 
cost A/M Fogging Machine—a precision built 
automatic, portable electric thermal fog dis- 
penser—with A/M Fogging Fluid, a highly 
refined pyrethrum insecticide. Together, they 
deliver the lowest effective killing cost in the 
industry. 

Used for 10 years in hundreds of plants, no 
changes were required to meet strict new Federal 
legislation. 

Get the Facts Now—find out how YOU can 
test A/M in your own plant under your own 
conditions. 


Mail Coupon Today! 


Mail to: Aero-Master, Inc. 
325 W. Pacific Avenue, St. Louis 19, Missouri 


Please send me facts about “Safe Insect Control in DAIRY PLANTS” 
Name 


Company_ 





Address_ 


Write No. 99 on Reader Service Card 
99 





is that Department of Agriculture 
inspectors will do the inspection on 
the dairy farms, while local health 
inspectors will inspect dairy proc- 
essing and distribution plants. 


“Our department and industry 
can proudly say that our milk qual- 
ity is the best of any state in the 
nation,” Dr. W. L. Henning, state 
secretary of agriculture, said in re- 
marks read by Deputy Secretary 
Wenner. 


primary authority for milk inspec- 
tion. Although neither of the 
measures were enacted, the legis- 
lature authorized a new study of 
the problem by the Virginia Ad- 
visory Legislative Council. 


TEXAS: 

Pesticide Residues a Serious 
Problem, Say Health Officials 
Pesticide residues in milk were 

labeled a serious problem in a panel 


discussion during a meeting in 
Dallas of the Association of Food 


and Drug Officials. 


State Health Commissioner Mack 
I. Shanholtz and State Agriculture 
Commissioner Parke C. Brinkley 
met with representatives of the 
Richmond Health Department to 
work out the plan, which is aimed 
at eliminating duplication of effort. 


One speaker described the prob- 
lem as “potentially more explosive 
than the cranberry scare.” 

Conversely, contamination of 
milk by penicillin given to cows 
was described. as now being under 
good control. Basic reason for 
the difference in control situations, 
1960 state legislative session by the experts agreed, is a dearth of 
both the State Department of basic information about pest-killer 
Health and the Department of residues. 

Agriculture, which has been the 


The milk inspection program in 
Virginia has been marked with con- 
siderable past controversy. Bills on 
the subject were introduced in the 


It was pointed out by several 








Small Bore Inflation 
A New Preventative for Mastitis 


2 years in development . . . outstanding success 
story on over 100 test farms from coast to coast. 


@ The new Crown narrow bore “one piece” inflation 
promises you no tissue irritation . . . a new pre- 
ventative for mastitis. 

© No damage from creeping. Udder is protected by 
a cushion top. The cushioned top makes it im- 
possible to pull the udder down into the liner 
during a normal milking cycle. 

© The soft “glove-like” fit of the small bore mas- 
sages tenderly . . . no slapping or pounding... 
teat will not balloon. 


NO EXTRAS TO BUY---WILL FIT SHELLS OF MAJOR MILKERS 


- 
Jf» J ‘, s, S 
f/ ‘/ vor y 164 
) S v6u f 

— Od fer yy tor 4 rs &” su 

jor Perfection f Conde for 
De Laval Vj Rite-Woy /— Chore-Boy Universal Sitet 

Y Seors C Hinmon 
Wards 


* CROWN DAIRY SUPPLY COMPANY 
See Your Dealer +323-A W. College Avenue, Waukesha, Wisconsin 


or Write... « Please send me more information on the Crown smail bore “one-piece” 


‘i inflation for mastitis control. 


* Nome: 


CROWN DAIRY SUPPLY CO.: ,.....,. 











Waukesha, Wisconsin ° City: 


State: 





3 Make of Machine: - 


Seeeeeeeeeeeeeeeeeseseseseeeseereeeeeeeeeeee 


Write No. 100 on Reader Service Card 


100 


_____ Number of Units: —_—_—_—_ 





panelists that tests for pest poisons 
in foods are costly and cumbersome 
and few laboratories have either 
the trained chemists or the equip- 
ment to undertake the tests. 


Kansas Commissioner 


Brace Rowley said there is a need 


Dairy 


for a “lot more research to give us 
basic information about pesticide 
residues and what they will do.” 


He said there simply is not 
enough yet known about the effects 
of traces of pesticide chemicals on 
human beings. 

Eugene H. Holeman, director of 
foods, drugs, and dairies for the 
Tennessee State Agriculture De- 
partment, noted that penicillin con- 
tamination of dairy products is rel- 
atively rare in his state. 


However, he said, pesticides are 
a much more difficult problem be- 
cause of the difficulty of the chem- 
ical testing. “There is no simple 
or thoroughly 
measuring 


test for 
DDT or 
other pesticide residues in food,” 
he said. 


accurate 
amounts of 


Holeman said pesticide contam- 
milk come from 
spraying cows or barns or, more 


ination of may 
commonly, from spraying forage 
products, such as hay. 


PENNSYLVANIA: 


Men Students Drink 40 Per 
Cent More Milk Than Co-eds 


A report by Dr. George H. Wat- 
rous showed that men students at 
Penn State University had con- 
sumed from 10.6 quarts of milk 
per person per week, and women 
from 6 to 6.8 quarts per week. 


He said the figures are based on 
a new system at the university 
which permitted a student to fill 
his glass from a bulk milk dis- 
penser, with as many refills as the 
person desired. 

Under the old system, a student 
was given a stated amount of milk 
in glass bottles. At that time con- 
sumption was 8.9 quarts per person 
per week for men and 5.8 to 6.1 
quarts for women. Another point 
observed, Dr. Watrous said, was 
that when milk was served in bot- 
tles, many persons left some in the 
bottle but they consumed it all in 
glasses. 
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PLUS TEN STIRS 
PITTSBURGH MARKET 


(Continued From Page 54) 


product was introduced to meet 
“a strong consumer demand” for 
lower milk prices. He said that 
total milk sales in western Pennsyl- 
vania have suffered heavily. He 
pointed out that sales in May were 
“off more than a million quarts 
from a year ago.” He declared that 
in his opinion the decline was due 
to consumer resistance to high 
prices. 


John Martin, controller at Otto 
Milk Company, said that product 
costs for Plus Ten came to 38.94 
cents. A detailed breakdown of the 
figures presented at the hearing 
appears on page 54. 


Reports Mixed 


Reports from Pittsburgh regard- 
ing the new product are mixed. 
Otto Milk Company is exclusively 
wholesale, consequently the prod- 
uct was distributed through stores. 
It was introduced with strong ad- 
vertising and merchandising sup- 
port. The Otto people say that the 
product was “moving very nicely” 
up to the time it was taken off the 
market pending a Commission rul 
ing. Other milk distributors say 
that it has displaced some fluid 
milk sales but doubt that it has 
resulted in any greater total volume 
of milk being sold. As usually hap- 
pens when a new product meets 
with consumer approval, similar 
products under different names 
were offered almost immediately by 
other dealers. There is little doubt 
among most dealers that the Com- 
mission will assert its jurisdiction 
over the new product and make it 
stick. Big question is the effect the 
product will have on fluid milk 
sales. The general feeling is one 
of mild pessimism. As one dealer 
put it, “This type of displacement 
is coming into the picture more and 


more.” 





JUST ASK US 


Reader Information Service will 
gladly provide additional data on 
equipment and services advertised 
and described in the “American 
Milk Review.” Use Reader's Service 
postpaid reply card in this issue. 
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General Superintendent 





IT PAYS IN MANY WAYS TO BUY THE TOP QUALITY 
PACKAGE BOILER—ERIE CITY “FT” 


Steam costs at this dairy are precisely recorded. Mr. Darby knows down 
to the B.T.U. that their “FT” does an outstanding job. If you want this kind 
of boiler dependability and efficiency, order an “FT”. 

We build “FT’s” as they should be built. Every “FT” gets custom building 
attention from beginning to factory fire testing. We pioneered factory fire- 
testing to prove the quality we build into every “FT”. Your “FT” will 
come complete, ready to save you installation, fuel, maintenance and labor 
dollars. Write for Catalog SB560-VH. 


ERIE CITY IRON WORKS : Erie, Pa. 


STEAM GENERATORS * SUPERHEATERS * ECONOMIZERS + AIR PREHEATERS * WASTE HEAT BOILERS 
FIRE and WATER TUBE PACKAGE BOILERS * OIL and GAS BURNERS * STOKERS + PULVERIZERS 
Write No. 101 on Reader Service Card 
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NAMES IN THE NEWS 








H. D. Warning, formerly sales 
manager of Master-Bilt Refrigera- 
tion Mfg. Co., St. Louis, has been 
appointed vice president in charge 
of sales. 


E. C. Esher has been appointed 
executive vice president, William C. 
Irish has been promoted to manager 
of operations, and I. W. Busse has 
been advanced to general sales man- 
ager of the American LaFrance 
Division of the Sterling Precision 
Company, Elmira, N. Y. 





FREEZ /SAFE 


NOW, SELL ICE CREAM 
ON HOME MILK ROUTES 


New — Revolutionary 
Foam Plastic 


INSULATED ROUTE BOX 








Freez/Safe® Royalite® Model 50-RR 


No Compressors! 
Low Cost - No Upkeep 


HOLDS 17% GALS. ICE CREAM 
22 HRS.—NO REFRIGERATION 





Molded Foam Plastic— Waterproof WASHABLE. 
Royalite Model 50-RW 
Royalite inside and outside $118.00 
At Leading Dairy Supply Houses. 
CHICAGO 45, ILLINOIS 

















OR DRY ICE REQUIRED! 
28'’x 19’'x28" outside, 23x 15’’x23” inside. 1 pc. 
Ww. Wt. » 
a 
with tough Royalite outside case $ 95.00 
Model 50-RR Illustrated 
NO PRE-COOLING REQUIRED 
Write for Complete Freez/Safe Catalog 
POLYFOAM PACKERS CORP. 
6415 N. California Ave. 
Write No. 102 on Reader Service Card 
102 


Robert S. Goodale, Oklahoma 
City, has joined American Dairy 
Association as a merchandising 
manager working with dairies and 
food outlets in Arkansas, Colorado, 
Kansas, Louisiana, New Mexico, 
Oklahoma, Texas and Wyoming. 


In the dairy industry since 1941, 
Vern Christensen has been ap- 
pointed Retail Sales Manager of 
United All Star Dairies of Denver. 





A. M. Coleman 


L. V. Christensen 


Albert M. Coleman has been ap- 
pointed general sales manager, Food 
Products Division, Pet Milk Com- 
pany, in which post he directs the 
field selling activities for evaporated 
milk instant nonfat dry milk, Pet- 
Ritz and Swiss Miss frozen-pies. 


At Borden’s, Ralph R. Minkler 
has been appointed executive vice 
president of the company’s Central 
Division, covering milk and ice 
cream operations in five states and 
food products sales in nine. Henry 
A. Soldwedel has been named gen- 
eral manager of the newly-formed 
Chicago Metropolitan Region. John 
B. Nimons has been appointed as- 
sistant purchasing manager of the 
Borden Company. Robert E. Kahl 
has been appointed executive vice 
president and George G. Leary, vice 
president of the Borden Foods Com- 
pany, a division of the Borden 
Company. 


New advertising manager of the 
Diamond Alkali Company is Ken- 
neth L. Lyttle, a veteran of nine 
years in the advertising business. 


Tom R. Hershfelt has been named 
to a top management post with the 
Miller Machinery & Supply Com- 
pany of Miami and Jacksonville and 
the Miller-Lenfestey Supply Com- 
pany of Tampa and Orlando, Flor- 
ida, in anticipation of the rapid 
growth of business in Florida. 
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R. R. Minkler 


H. A. Soldwedel 


Elmer E. Kihlstrum has been 
named merchandising director of 
dairy and industrial products for the 
Filter Products Division of Johnson 
& Johnson in Chicago. 


Matthew M. Gouger has been 
elected executive vice president and 
member of the board of directors of 
the Frick Company. 





E. E. Kihlstrum 


M. M. Gouger 


James H. Cassell, Jr., Richard D. 
O’Brien and Clarence B. Rex have 
been elected vice presidents of U. S 
Industries, Inc. 


J. N. Bauman, president of the 
White Motor Company, was made 
chief executive officer of the firm, 
a position held for the past 25 years 
by Robert F. Black, chairman of 
the board. 


The Board of Directors of Inter 
national Paper Company elected 
Wallace K. Graves, George H. Rand 
and John L. Tower vice presidents 





T. R. Hershfelt Lee Richards 


At the Hygeia Dairy Company, 
Harlingen, Texas, James H. Alex- 
ander has moved up to the presi 
dency, left vacant by the death of 
Harvey L. Richards, Sr. H. Lee 
Richards and Noble Kidd were 


named vice presidents. 








J. H. Alexander 


Noble Kidd 


H. I. “Tom” Sawyer was re- 
elected president of National All- 
Jersey, Inc., at the annual meeting 
of the organization at Fresno, Cali- 
fornia. 


George S. Vineyard, a 30-year 
dairy industry veteran, has joined 
Cabell’s, Inc., Dallas, Texas, as re- 
gional director of sales. 
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For fast, smooth stitching 


of firefek containers 


MID-STATES. 
STITCHING WIRE 


@ ON WIRE SWIFT COIL HOLDER. The WiRE SWIFT coil holder is designed 
to handle an 8” diameter roll of the same proven high quality, smooth and fast- 
feeding stitching wire as furnished on 25-pound spools. Approximately 15 to 18 pounds 
per coil mean longer runs, fewer stops, less costs. Furnished in 20, 21, 22 and 23 
gauges of round wire. Galvanized, tinned and liquor finishes. Packed four coils to 





R. L. Williams Ralph Arveson 


Up through the ranks comes 
Robert L. Williams, who has been 
elevated to general manager in 
charge of production for Sealtest 








Foods Eastern Division, responsible 
for milk and ice cream processing 
activities in Philadelphia, Baltimore 
and Washington. Joining the Com- 
pany in 1953, he had been manager 
of Philadelphia plants. 


The Whiting Milk Company of 
Boston has formed its own adver- 
tising agency, with Ralph Arveson, 
Whiting advertising manager as 
head of the agency. Gerald A. Ro- 
govin was named the company’s 
public relations counsel. 





R. J. Dunn 


Harold Streem 


Ed Rice has been named fleet 
sales manager for the Divco truck 
division of Divco-Wayne Corpora- 
tion. Harold Streem has been ap- 
pointed financial vice president and 
treasurer. 


R. J. Dunn is sales manager for 
the Vitamin Department of General 
Mills Special Commodities Division, 
succeeding Leo J. Walsh, who be- 
came sales manager for another 
General Mills product. 


Walter Z. Meyer, formerly of the 
Meyer-Blanke Company, has joined 
the Paul Mueller Company, Spring- 
field, Missouri, as sales manager, 
dairy equipment division. 


J. K. Neubauer, formerly assist- 
ant general sales manager of Stand- 
ard Steel Works, Inc., North Kansas 
City, Missouri, has been promoted 
to general sales manager. 





J. K. Neubauer W. Z. Meyer 


J. W. Tatge is general sales man- 
ager of the Henzey Company, Inc., 
Watertown, Wisconsin. 
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a shipping carton. 


@ ON 25-POUND COIL HOLDER. High 
quality stitching wire... smooth and fast feeding 
... tested and approved by the PURE-PAK division 
of the EX-CELLO CORP. Furnished on 25-pound 
spools with exclusive 244” metal core. Change 
spools on heavy-duty cast aluminum SPOOL 
HOLDER quickly, easily: press knob in, turn to left, 
remove outer flange; replace empty spool with full 
one; replace outer flange, press knob in, turn to 
right until it snap locks. Furnished in 20, 21, 22 
and 23 gauges of round wire, and 19 x 21% flat 


Lé > For further information, write, wire or contact... 








wire. Galvanized, tinned and liquor finishes; 2 
spools per carton. 

ON 5-POUND CATCHWEIGHT 
THROW-AWAY METAL SPOOL.Popular 
metal throw-away spool contains approximately 
5 pounds of the same high quality wire as fur- 
nished for the 25-pound Holder and the WIRE 
SWIFT. Furnished in 20, 21, 22 and 23 gauges of 
round wire, and 19 x 21% flat wire. Galvanized, 
tinned and liquor finishes. Packed 10 spools per 
shipping carton. 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA - JACKSONVILLE, FLORIDA 
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ORKMATES 


HIGHEST QUALITY A-P-C 
STAINLESS STEEL CLAMPS 
MEET EVERY BUDGET AND 
C.LP. REQUIREMENT 

e@ Effortless tightening 

@ Will not loosen from vibration 

@ Safe, equal pressure at all points 
No line sag. Ferrules have tight, rigid 
metal-to-metal seal. Positive seal for 
trouble-free assembly of all C.I.P. systems. 






The most durable of all 
C.I.P. clamps. Precision 
machined to insure firm, 
positive locking action. 
No sagging lines with 
ADJUSTO-KWIK. 
Quick and easy to clean 
— just a simple twist of 
the wing-screw for take- 
down or lock-up action. 
Available in all standard 
sizes. 


ADJUSTO-KWIK 
JUNIOR 





Economy workmate of 
the ADJUSTO-KWIK 
Standard. Lighter duty 
but same positive seal 
and thumbscrew take-up 
design. Leak-tight and 
sanitary. No springs, 
snaps or other parts to 
wear or fail. High qual- 
ity A-P-C stainless steel 
construction. Fills all 
C.I.P. requirements and 
priced to fit economy 
budgets. All standard 
sizes available for prompt 
shipment. 


A-P-C 
in Ltainleu roel 
ALLOY PRODUCTS CORP. 


1065 Perkins Avenue e Waukesha, Wisconsin 
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Four Big Influences 


At National Dairy Council Meeting, 
milk company official sees industry 
affected by new products, 
non-dairy fats, nutrition 


and advancing technology 


Ni. PRODUCTS, competition with non-dairy 
fats, nutritional factors and advances in technology 
—these four factors will have great effect on the 
dairy industry in the changing world of the 1960's 
and beyond. 


So said Dr. H. E. O. Heineman, director of 
research, Pet Milk Company, in his talk, “The 
Changing World of Dairy Foods,” at the National 
Dairy Council 1960 Summer Conference. Attended 
by over 200 Dairy Council and industry personnel, 
the Summer Conference was held June 23-25, at 
the Edgewater Beach Hotel, Chicago, in connection 
with the NDC 45th Anniversary Observance. 


Dr. Heineman stressed the industry’s need for 
product diversification. “A wide variety of new 
products is essential to keep pace in the competitive 
food industry today,” he said. “As for competition 
from non-dairy fats, these may be expected to con- 
tinue. We must recognize here a very potent in- 
fluence on the future composition of dairy products 
from both the economic and nutritional standpoints,” 
he observed. 

Impressive new advances in dairy processing 
technology may be expected, Dr. Heineman said. 
Concentrated and sterile milks, the further applica- 
tion of atomic science, perfection of new varieties 
of lower fat content milk, these all may be expected, 
Dr. Heineman asserted. 


Sessions on marketing, public relations, nutri- 
tion research, and on the industry’s relations with 
the medical profession — all reflected the Summer 
Conference program theme of “The Dairy Council 
in a Changing World.” 


A call for future continued leadership by dairy 
industry and Dairy Council personnel came from 
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on Future 


Norman Myrick, editor of the American Milk Re- 
view, in an address on “The Changing Market for 
Dairy Foods.” Present attitudes and efforts of the 
dairy industry too often seem based on the needs 
of another era, Mr. Myrick said. “It is your task to 
find the response necessary to meet the new chal- 
lenge produced by a new society,” he told the 
Conference. 


Public relations executives for The Borden Com- 
pany, International Paper Company and National 
Dairy Council reviewed the dairy industry’s chang- 
ing world in their field. 


“Be aggressive rather than defensive in answer- 
ing criticism,” advised Milton Fairman, assistant 
vice president, The Borden Company. “Make clear, 
forthright statements,” he urged, “and don’t tell 
more than your audience wants to know.” 


Maintaining Family Approval 

Family approval of youngsters’ use of milk and 
dairy foods gives the industry a head start in public 
relations, said John L. Tower, a vice president of 
International Paper Company. It is an industry re- 
sponsibility to maintain this approval throughout 
a customer’s life, he continued. “Identify and em- 
phasize your strong points — the tremendous accep- 
tance your industry has earned in the minds of the 
public, the growing attention to and understanding 
of good nutrition, the reliance on the industry’s own 
safeguards,” Mr. Tower suggested. 


Dairy Council personnel are public relations 
representatives for the dairy industry, said William 
S. Epple, NDC’s director of information, “Public 
relations is our profession — health education our 
specialty,” he declared. The Dairy Council deals 
with several kinds of publics — professional, educa- 
tional, consumer and dairy industry leaders, he 
pointed out. 


Preventive medicine will become an ever more 
important application of nutrition research, Dr. 
Robert E. Olson told the Summer Conference. “Phy- 
sicians and their patients will find it easier to watch 
general health, and diet in particular, with new 
guideposts furnished by the findings of nutrition 
researchers,” he observed. 


At the same session, the increasing develop- 
ment of the NDC Library as a center for nutrition 
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Your best solution for milk 


protection isa Lo-Bax solution. Lo-Bax 
kills harmful bacteria quickly, effectively on 
everything from the cow’s udder to the milk 
delivery can. It’s economical, too... just 4% 
teaspoon makes 2 gallons of sanitizing solution. 
Result: best-quality milk, no rejects. Recom- 
mend Lo-Bax Special or LoBax-W (with a 
wetting agent) to your dairymen. Write for 
literature. 


Lo-Bax® is a trademark 


for a low,count 


at low cost... Lo-BAY 


OLIN MATHIESON 
CHEMICAL CORPORATION 


6382 Chemicals Division + Baltimore 3, Md. 
Write No. 105 on Reader Service Card 
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you need 
OxCO 


SULLA 


GONG’ 


It’s the handiest, most effi- 
cient, sanitation scrub ever 
devised. Sleek, modern shape 
. . » efficient, modern bristles of 
long-wearing DuPont Tynex nylon 
. strong, modern block of rigid 
white polyethylene. Scrubs anything, 
anywhere, holds up under strong deter- 
gents, caustic solutions, and disinfec- 
tants. In sparkling dairy white for super 
Sanitation. See your Dairy Supply or 
Hardware Jobber for Oxco’s Super Gong and 
other long-life dairy brushes. 





OX FIBRE BRUSH COMPANY, INC. 
Lalablished 1/884 


FREDERICK 
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research information serving the dairy industry, was 
outlined by Dr. Edith S. Rasmussen, director of 
library research, NDC. “It is the Library’s special 
responsibility to keep in touch with all aspects of 
the world of nutrition as they apply to dairy foods,” 
she noted. 


A panel program examined the practical as- 
pects of “Utilizing Nutrition Research,” with the 
following Dairy Council personnel participating: 
Alice M. Cooley, director, Department of Program 
Service, NDC; Mrs. Margaret K. Jones, assistant 
director, Connecticut Dairy and Food Council; and 
Grace R. O'Keefe, program consultant, Department 
of Affiliated Unit Service, NDC. 


The Medical Profession 


Present and future relationships between the 
dairy industry and the medical profession provided 


opportunity for another set of talks and discussions. 


News stories linking dairy products to heart 
disease have not undermined doctors’ confidence in 
those foods, reported Dr. Gaylord P. Whitlock, di- 
rector of health education, National Dairy Council. 
He explained the findings from a recent survey of 
doctors’ attitudes toward dairy foods, sponsored by 
NDC. 


“Reaching the Medical Profession Through 
Dairy Council,” a panel discussion, served to expand 
on Dr. Whitlock’s talk. Participants were: Nancy 
Carter, national program consultant, Department of 
Program Service, NDC; and Lorraine Weng, asso- 
ciate, Department of Materials Development, NDC. 


The most successful approach to the medical 
profession, they concluded, is a personal one, by a 
highly trained individual, who recognizes the doctor 


as a sensitive, busy professional individual. 


A final panel, on “Motivating the Medical Pro- 
fession,” included Dr. Olson; Mrs. Marie C. Harring- 
ton, executive director, Dairy Council of St. Louis; 
and Dr. Philip L. White, secretary, Council on Foods 


and Nutrition, American Medical Association. 


The “workshop” element in the 1960 Summer 
Conference was emphasized by the large attendance 
at four Experience Centers. Dairy Council personnel 
and other Summer Conference attendants had an 
opportunity to attend Centers on these subjects: 
Surveys, Materials, Programs, Projects. Participants 
had an opportunity to learn the latest developments 
in these fields and to ask questions of NDC staff 
members and outside authorities. 


Presiding officers for the NDC Summer Con- 
ference included: John A. Moser, NDC board chair- 
man; Milton Hult, NDC president; Dr. Whitlock; 
and Frank A. Smola, director, Department of Affili- 
ated Unit Service, NDC. 
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NATIONAL DAIRY COUNCIL MAKES 
THREE TOP-LEVEL APPOINTMENTS 


Three National Dairy Council staff changes 
were announced by Milton Hult, NDC President. 
Speaking at the NDC Summer Conference, Mr. Hult 
revealed: 


1. Dr. Merrill Stafford Read will become di- 
rector of nutrition service at NDC on August 15. 
Dr. Read replaces Dr. Zoe E. Anderson, former 
NDC director of nutrition research, who resigned 
on June 1 to become head of the Department of 


Home Economics at Wayne State University. 


2. William B. McKinney will move to Chicago 
from his present position in New York City as NDC 
eastern regional manager on September 1 to become 
director of industry relations for NDC. 

3. Neal D. Kelley, veteran director of industry 
relations, moves to the newly-created position of 
director of promotion on September 1. 





McKinney Kelley 


Dr. Read comes to National Dairy Council from 
Virginia Polytechnic Institute where he has since 
last year been Visiting Professor, Department of 
Biochemistry and Nutrition. 


As director of nutrition service, Dr. Read will 
be concerned mainly with two types of activities — 
the conduct of the NDC grants-in-aid nutrition re- 
search program, and the interpretation of research 


findings of interest to the dairy industry. 


William B. McKinney joined National Dairy 
Council in August 1953 as eastern regional manager. 
A graduate of Ohio State University in dairy tech- 
nology, Mr. McKinney’s dairy industry experience 
before NDC embraced work with milk producers, 
dairy plant operations, and dairy sales promotion. 
A native of the State of New York, he has in the 
last seven years with NDC become an expert in 
NDC national membership promotion and in assist- 
ing local dairy industry groups form new affiliated 
Dairy Council units. The latest unit to be organized 
in the eastern region he has served is the Dairy 
Council of Greater Metropolitan Washington (D. C.). 


As director of industry relations beginning Sep- 
tember 1 and operating from NDC’s headquarters 
office in Chicago, Mr. McKinney will be in charge 
of the activities of four NDC regional managers and 


responsible for promotion of national memberships. 
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Complete Leffel factory-assembied oil-fired boiler-burner 
unit shown. Gas and coal-fired (stoker) boiler- 
burner units also available. 


IT’S BIGGER — HEAVIER — STRONGER 


...S0 it’s no wonder that a Leffel Scotch Boiler 
will outwork and outlast any other 


A Leffel Scotch boiler will stand up better and last 
longer ... far longer ... for the simple reason that it’s 
designed and built to do a job, not just to meet minimum 
code requirements. 

Leffel refuses to jeopardize the recognized superiority 
of the Leffel boiler in efficiency or reliability in order 
to cut an inch here or a pound there ... or to save a 
dollar on production costs. 

Instead, Leffel builds a bigger, heavier, stronger boiler 
.-.- With more heating surface for greater efficiency .. . 
with heavier materials throughout for longer life. Com- 
pare the specifications on a Leffel boiler with those 
of any other boiler on the market today. You'll im- 
mediately see why — dollar for dollar and horsepower 
for horsepower — a Leffel boiler gives you more years 
of trouble-free, maintenance-free operation ... more 
steam per fuel dollar ... and with a greater margin 
of safety. ( 

Leffel boilers and boiler-burner units are available 
to meet all steam requirements from 6 to 500 h.p. Any 
Leffel boiler can be supplied with factory-installed oil, 
gas or dual-fuel burner or can, if you prefer, be supplied 
without burner. If coal is your choice of fuels, your 
Leffel boiler can be shipped complete with a Leffel 
underfeed stoker designed specifically for use with 
Leffel boilers or can be equipped for hand firing. 

Write today for your copy of free catalog giving 
complete details on Leffel Scotch boilers for every steam 
generating need. 


THE JAMES LEFFEL & COMPANY 


Dept. R 
SPRINGFIELD, OHIO 
[J Please send me your catalog and other literature on Leffel ‘‘Job-fitted’’ boilers. 
| want to fire with [_] Gas [] oil [_] Coal 


[_] Please have your representative call. 
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KLENZ-METER® 


Low Cost Water Chlorination with 
Simple and Positive Metering Pump 


Now every dairy farmer and small dairy can enjoy the many advantages 
of a reliably safe water supply with positive chlorination at the proper 
level. Costly equipment formerly necessary is now replaced with the 
new moderately priced Klenz-Meter —a diaphragm-type metering pump 
that provides accurate and precise feeding of Klenzade Liquid Sodium 
Hypochlorite into the water supply line. Assures safe drinking water 
as well as a constant supply of chlorinated wash water for milking 
equipment. 


KLENZADE X-4 Liquid Sodium Hypochlorite 


Supplied in gallon jugs for feeding directly into Klenz-Meter, thence 
into water line. Klenz-Meter can be adjusted to feed from 1 cc per 
stroke upwards to desirable concentration. Low chlorine cost per year. 
X-4 is also ideal, in proper use dilutions, for sanitizing milking equipment. 


WRITE FOR LITERATURE 
KLENZADE PRODUCTS, INC. 


BELOIT, WISCONSIN. 
'stematized Sanitation ALL OVER THE NATION: 
RE Se nig ot : 
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Neal D. Kelley joined NDC in 1940. He came 
to NDC from the Shell Oil Company. He served 
as merchandising manager in the Shell Regional 
office in Cleveland. Earlier, Mr. Kelley was vice presi- 
dent of the Bawden Bros. Advertising Agency in 
Davenport, Iowa. Accounts of the agency included 
dairy firms. In his years of service with NDC as 
chief membership officer, dairy industry support for 
National Dairy Council activities has grown signifi- 
cantly. As director of promotion, Mr. Kelley will 
produce materials related to membership promotion 


and membership services. 


FARM MILK METERING, SAMPLING 
DEVICE TESTED BY SCIENTISTS 


Results of accuracy tests of a new milk-metering 
and sampling device conducted by animal scientists 
on the Davis campus of the University of California 
were recently presented at the annual meeting of 
the American Dairy Science Association. 


Animal Husbandmen S. W. Mead and R. C. 
Laben reported that “while the Ross-Holm system 
appears sufficiently accurate for general herd op- 
erations, the results of the tests must be evaluated 
by the records committee of the American Dairy 
Science Association and the Purebred Dairy Cattle 
Association before the system can be accepted for 
use in D.H.I.A. and official testing programs.” 


Mead and Laben conducted eight trials to com- 
pare the new system with conventional methods of 
weighing and sampling. 


In the Ross-Holm system, the metering of milk 
and sampling for milk fat determination is integrated 
into the pipeline milking system. 


Each cow station operates independently. The 
milk from each cow is delivered into a separate 
cylinder, from which it enters a diaphragm pump. 
Each stroke of the pump is designed to deliver one 
pound of milk into the pipeline, this being registered 
on a dial. 


When milk fat samples are desired, each stroke 
of the pump will force a proportionate amount of 


milk into a readily attached sample bottle. 
* 


NATIONAL FARM GROUPS ENDORSE 
DAIRYMEN’S PROMOTION PROGRAM 


Three national farm organizations have recently 
gone on record urging their members to invest in 
the American Dairy Association program to hold and 
build markets for milk and its products, it was re- 
ported by Robert Bird, Brownsville, president of 
Wisconsin ADA. 


The American Farm Bureau Federation re- 
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emphasized its continuing support in a message to all 
State Farm Bureaus which recommended, “that they 
encourage dairy farmers to support the dairy pro- 
motion activities of the American Dairy Association 
through voluntary contributions.” 


Kenneth Hood, director of the commodity 
division, points out that this is an application of 
the Federation’s national policy to help improve 
“nationally recognized, well-established producer or- 
ganizations” that are carrying out coordinated, in- 
dustrywide promotion programs, and to “oppose the 
establishment of duplicating organizations and pro- 
grams.” 

The Holstein-Friesian Association of America 
at its 75th diamond jubilee convention in Syracuse, 
N. Y., reaffirmed its delegate action of a year ago 
giving recognition to the “established value and 
growing impact” of the promotional program, urging 
its members to participate in all areas and “to 
assume leadership in developing full financial sup- 
port of the American Dairy Association.” 


“Holstein breeders across America have a big 
stake in these milk promotion activities,” said Robert 
Rumler, executive secretary, “and the strong and 
sweeping resolution adopted last year reflects the 
registered Holstein industry’s deep sense of respon- 
sibility.” 

The American Guernsey Cattle Club, at its 
annual convention in Toronto, Canada, unanimously 
resolved that “we recognize, commend and encour- 
age the American Dairy Association for its activities 
and research which have created a better under- 
standing of the dairy industry and dairy products.” 


QUALITY CHEKD ADDED 12 MEMBERS 
DURING JANUARY, FEBRUARY, MARCH 
Quality Chekd Dairy Products Association 
showed a healthy growth in new members for tne 
first quarter of 1960, according to a report released 
by Managing Director Harlie F. Zimmerman. 
Officially welcomed into the Association during 
this period were the following companies: 


Bodker Dairy Company, Detroit, Michigan; 
Coleman Dairy, Inc., Little Rock, Arkansas; Del- 
view Dairy, Inc., Tuscaloosa, Alabama; Farmers 
Creamery Co., Inc., Fredericksburg, Virginia; Green 
Bros. Dairy, Bastrop, Louisiana; Kessler Dairy, Inc., 
Bozeman, Montana; Klinke-Reed Dairies, Inc., Mem- 
phis, Tennessee; Maple Lane Dairy, Ltd., Kitchener, 
Ontario, Canada; Medo-Land Dairies, Missoula, 
Montana; Mountain View Dairy, Ltd., Dundas, On- 
tario, Canada; Phillips Dairies, Inc., Helena, Mon- 
tana; Turner’s Dairy, Covington, Tennessee. 


In his report, Mr. Zimmerman pointed out the 
combined sales volume sold under the Quality 
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Nonfat Dry Milk 
orc] amele) 


for your 
we. Buttermilk 





Buttermilk of uniform high quality, smooth- 
bodied and full-flavored, is yours when using 
economical Nonfat Dry Milk to fortify serum 
solids to 11%, or as the sole source of serum 
solids. Nonfat Dry Milk gives Buttermilk a 
hearty, rich flavor that customers like. 

Nonfat Dry Milk also provides the added 
advantages of uniformity of product specially 
processed for Buttermilk manufacture, ease 
of handling and storage and year ’round avail- 
ability. 

This is what Nonfat Dry Milk does—for 
your Buttermilk and for increasing your profits. 


Send for Free bulletin 


American Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 
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ALFRED MENGO — Chairman of the Board. 
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ANYTHING 


new and valuable is the by-product 

of an intelligent stubbornness .....a 
respect for ideals that forces us to 

live a little beyond ourselves. Its most 
gratifying reward is found in serving sat- 
isfied clients. Valves, Pumps and 
Sanitary Dairy Fittings are products 
you may have an occasion to purchase. 
We mean to see that the products and 
performance adhere to all the 

highest possible industry standards. 


Write for complete information. 


G & H Products Corporation 
5718 Fifty-Second Street, Kenosha, Wisconsin 
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Chekd label during 1959 reached an all-time high. 
Milk and other dairy products dollar sales volume 
chalked up a 66.8 per cent increase over the pre- 
vious year, while ice cream and other frozen desserts 
showed a 25.9 per cent increase in total Association 
sales volume for the same period. 


He attributes this steady growth in sales volume 
and new members to a stepped up advertising and 
merchandising program, plus the new advanced 


package design program introduced during 1959. 


HOME USE OF NONFAT DRY MILK 
SPURTS TO NEW HIGH RECORDS 


Nonfat dry milk sales for home use has in- 
creased from a little more than 2,000,000 pounds 
in 1948 to an estimated 169,000,000 pounds in 
1958, according to the U. S. Department of Agri- 
culture. Per capita consumption of nonfat dry 
milk for home use in 1958 was at the rate of less 
than one pound per capita, despite rapid growth in 
sales. This is low in comparison with that for such 
other dairy products as butter, ice cream, and 
evaporated milk. 


Some nonfat dry milk for home use is dis- 
tributed by firms which perform the entire manu- 
facturing and packaging operation. Some of these 
firms, generally the small independents, package 
the product under their own labels and distribute 
it through wholesalers or brokers. Others, princi- 
pally cooperatives, package under the labels of chain 
stores or other food distributors. 


The greater proportion of the product for home 
use is distributed by concerns which buy nonfat 
dry milk in bulk from manufacturers, instantize 
it, and either package it or have it custom-packaged 
for retail sale. The very large distributors operating 
in this fashion instantize and package the product 
in their plants and distribute it through wholesalers 
or direct to chain stores under their own nationally 
known brand names. According to one _ trade 
estimate, three large, long-established dairy cor- 
porations supplied to stores and other retail outlets 
about 80 per cent of the nonfat dry milk sold for 
home use in 1958. Small distributors buy nonfat 
dry milk in bulk, instantize it, and have it custom- 
packaged under the brand names of the buyers. 
Distribution costs vary, therefore, according to the 
marketing methods employed. 

According to the USDA, the farmer received 
15 cents of every dollar spent by the consumer 
at retail for instant nonfat dry milk in December 
1958. The 


share going for instantizing —a process that causes 


processor received 14 cents and the 
the product to dissolve easily — and packaging and 
for distributing to wholesalers and others was 48 


cents. For their marketing services, wholesalers 
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received five cents and retailers 18 cents of every 
dollar spent by consumers for the product. 

Although nonfat dry milk has been produced 
in dairy plants in the United States for many years, 
sale of the product in retail packages is a rela- 
tively recent innovation in dairy marketing. Intro- 
duced in the early Nineteen Thirties, the product 
suffered from lack of popular acceptance because 
of quality deficiencies. It was not until well after 
World War IL that quality improved and with it, 
product acceptability. Since 1954 nonfat dry milk 
has been sold at retail in an instant or quick- 
dissolving form. 

. . 
RED HOT BREAKFAST PROMOTION 
(Continued from Page 66) 

are the top-quality juice orange), freshly bottled in 
our own glass bottles, uniform in quality the year- 
around. 
YOUR BREAKFAST BUTTER? Ardmore Farms 
lightly-salted Grade AA 93-Score sweet cream butter. 
YOUR BREAKFAST MARGARINE? Table King 
Margarine, freshly-made, containing no preserva- 
tives, and rushed to you under constant refrigeration 
at the very peak of its flavor-goodness. 
YOUR BREAKFAST EGGS? Our own farm-fresh 
large, white grade A eggs? 
YOUR BREAKFAST BACON? That’s right, I'll even 
bring you Armore Farms Sliced Bacon . . . the finest 
bacon you ever tasted . . . 24-28 firm, lean slices to 
the pound . . . better than the best store-bought 


bacon, yet costing many cents less per pound. 


During the coming months, I'll be telling you 
more about each of these fine Breakfast-Treats .. . 
and very often I'll have wonderful gifts and pre- 
miums for you to make it especially worth your 
while to plan your breakfasts the (firm name) way. 
Meanwhile, what may I serve you for breakfast this 
week? Please write your order on the reverse side 
of this letter and leave with your empty milk bottles. 

Cordially yours, 

(Each milkman to personally 

sign letters to be left at all his 

retail stops) 

e 


NADEM ELECTS DERLETH PRESIDENT, 
HOWARD H. CHERRY, VICE PRESIDENT 


Clark Derleth of Kusel Dairy Equipment Com 
pany, Watertown, Wisconsin was elected president 
of the National Association of Dairy Equipment 
Manufacturers by its board of directors as NADEM 
brought to a close its fourteenth annual meeting. 
Howard H. Cherry of the Cherry-Burrell Corporation 
was elected vice president. Kenneth S. Hart of the 


Dairy Equipment Company was elected treasurer. 


August, 1960 





Immediately after processing, Muller-Pine- 
hurst milk and other dairy products are 
quickly conveyed to this 3150 sq. ft. refrig- © 
eration room where a constant 35° tempera- 

=~ ture keeps products sweet and fresh. 


SERIES "M” KING 
PRODUCT KOOLERS 


assure Economy, Efficiency and 
Safety for Modern Dairy 
Product Coolers 





Miuller-Pinehurst Dairy of Rockford, 
Illinois has installed three, ten ton Series 
“‘M” King Koolers in its new ultra-modern 
plant. King Product Koolers are packaged 
cooling units for precooling and preserva- 
tion of foods. Ceiling suspended and floor 
types are available in a complete range 
of sizes from 3,000 to 18,000 CFM. 


Units operate with low velocities in 
the cooler to maintain temperatures 34° 
to 50° F., using ammonia or Freon refrig- 
erants. Centrifugal blowers pull air 
through the cooling coil for‘most efficient 
heat transfer. With automatic tempera- 
ture and refrigerant control, system 
defrosts during off cycle. Water defrost 
models are also available. King Product 
Koolers are easily and quickly installed 


and serviced. 


Write today for technical bulletins. . . 
more than fifty years experience is at 
your disposol. 


COMPANY OF 
OWATONNA 


914 No. Cedar St.» Owatonna, Minn. 


cooling, ventilating and heating systems 


















shorp freeze, 
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INTO YOUR 
MILK SALES 


Sell extra-value milk with Vitex vitamin 
concentrates: vitamin D, vitamins A & D, 
and B-vitamin and minerals for Multi- 
Vitamin ... whole milk, 2% and skim, 


A Division of Nopco Chemical Company 
60 Park Place, Newark, N.J. 


ifex 


Pioneer producers of a 
complete line of vitamin 
concentrates for the 
dairy industry 
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HOT WATER HEATERS 
ELIMINATE FREE 
RUNNING HOSE 


Save countless gallons of hot 
water! Pick Heaters deliver wa- 
ter at the exact temperature re- 
quired for clean-up operations . . . 
and, only as needed. There's no 
8 sizes. . . 500 4 ane gpg cdl Bry) ye 

, oF s, to shu 
to 50,000 GPH off the steam line. With a Pick 


; 
OE Kemeny 


Write for Heater there’s no need for heavy, 
FREE expensive hose because Pick Heat- 
Bulletin ers automatically control steam 
flow. It’s safer, too... the op- 


erator does not operate a live 
steam valve. 


Write today to Dept. E 
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Mr. Derleth succeeds Luke M. Noland who is 
retiring president of NADEM and general sales 
manager of Mojonnier Brothers Company, Chicago, 
Illinois. 


At the annual business meeting, Howard H. 
Cherry, Jr., and Harold L. Solie, General Dairy 
Equipment, Inc. of Minneapolis, Minnesota, were 
elected members of the board of directors. j 


John Marshall, executive vice president, and 
Charles M. Fistere, general counsel, were again 
appointed for the ensuing year. 

Other members of the board of directors are, 
D. E. Kastner of L. C. Thomsen & Sons, Inc., and 
Peter L. Miller of Chester-Jensen Co., Inc. 





AMERICAN CAN ELEVATES STOLK | 
TO CHAIRMAN, SUND TO PRESIDENT | 


The board of directors of American Can Com- 
pany elected William C. Stolk chairman and chief 
executive officer and Roy J. Sund president of the 
company in June. 


Mr. Stolk has been president of the company 
since 1951 and chief executive officer since 1952 
when the post of chairman was vacated by the re- 


tirement of C. H. Black. 


Mr. Sund has been a director of the company, 


vice president of the corporation and _ general 





Wm. C. Stolk Roy J. Sund 


manager of the Marathon Division. Mr. Sund, as 


Marathon Corporation’s director and executive vice 





president, brought 33 years of Marathon service and 
experience into the consolidated organization when 
Marathon joined American Can in 1957. 


Mr. Sund and William F. May, corporate vice 
president and general manager of the Canco Divi- 
sion, were elected members of the executive com- 
mittee of the board of directors. 

Donald A. Snyder, formerly assistant general 
manager of the Marathon Division, will succeed Mr. 
Sund as general manager of the division. He was 
also elected a vice president. 





YOUR CLASSIFIED AD 
in the American Milk Review will bring 
positive results. See “Classified Opportuni- 
ties” section. 
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BACTERIAL COUNTS 
(Continued from Page 62) 


To give rapid cooling, the inlet on the spinner 
is connected to the cold-water tap and the outlet to 
a drain. The cold water is directed on to the spinning 
bottle surface through small holes beneath each bot- 
tle. To avoid splashing, it is important to reduce the 
rate of water flow to a minimum. With this cooling 
arrangement, the medium will set firmly after the 
bottles have been spun for about one minute. The 
bottles are removed from the spinner, placed in a 
carrying rack, and incubated with the seal upwards. 


Milk sample ——» 9 cc. —» 9 cc.—» 9 ce. 


l ce. l ce. l ce. 
1/10 1/100 1/1000 
Astell Bottles 0.5 ce. 0.5 ce. 0.5 ce. 
Count per cc. x 20 x 200 x 2000 


Counting the Colonies 

The bottles are placed in the visor tube of the 
colony illuminator. The slot in the visor tube is 
arranged to illuminate approximately a quarter seg- 
ment of the bottle. 


With a pen or greased pencil a line is drawn 
down the full length of the bottle on one side of the 
visor tube. The colonies in the segment are then 
counted and the bottle gradually rotated until the 
whole surface has been counted. With counts up to 
200 per bottle (representing a count of 400 x the 
dilution factor per ml) it is recommended that the 
whole bottle be counted. With higher counts it may 
be desirable to count a quarter of the bottle only. 
To do this, mark the bottle down one side of the 
visor tube; rotate the bottle until the line just dis- 
appears and mark a line on the other side of the 
visor tube. The area between the two lines will be 
approximately a quarter of the total surface area. 

In arriving at the count per ml, the count per 
bottle must be multiplied by 2 (if 0.5 ml inoculum 
is used) and then by the dilution factor. 


The Astell Method of bacterial counting is de- 
scribed briefly in the latest edition of the Laboratory 
Manual of the Milk Industry Foundation. It would 
seem that this procedure might find application in 
many milk plants in this country. One of these might 
be the determination of thermoduric organisms in 
raw milk supplies. A description of a short method 
for making this determination will appear in a subse- 
quent article. 

Astell equipment may be purchased in the 
United States from the 

A. P. V. Company, Inc. 
137 Arthur Street 
Buffalo 7, New York 
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BUILD 
AND HOLD 
PREMIUM 

MILK VOLUME 


Take advantage of all the sales help 
provided by your expert Vitex 

representative .. . including a series of 

unique planned promotions. 


NITEX LABORATORIES | 


A Division of Nopco Chemical Company 
60 Park Place, Newark, N.J. 


Vitex 


Pioneer producers of a 

complete line of vitamin 

concentrates for the 
dairy industry 

















HIDDEN TREASURE 
. 


CA om ON That HON mE S om 


MULT)-VITAMIN MILK. 
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PAPERLYNEN 
CAPS shield the 


wearer’s head from 
odor and dust! 
















Paperlynen is the comfortable cap with the 
patented adjustable headband that retains 
the headsize of the wearer (man or woman) 


without stapling or clips 
Check here for FREE sample cap & details 


Important as the approved sanitary headcovering is 
to you—is the peace of mind that the PAPERLYNEN 
CaP provides your workers by protecting the head 
and hair from absorbing adie, food processing 
odors or manufacturing dust & grime. 


PAPERLYNEN Caps cost only a few cents each 
with your name or special printing on each side. 
STOCK UNPRINTED CAPS immediately available 
at distributors from coast-to-coast. 


For the name of your nearby Paperlynen 
distributors please write: 


Want FREE 
Samples —Clip 


Adv 6.amek THE PAPERLYNEN COMPANY 
555 West Goodale St. Dept. D-8 
Columbus 16, Ohio 


to letterhead 
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EQUIPMENT 
SERVICES 


SUPPLIES 





An AMERICAN MILK REVIEW Monthly Feature 


Carrier Handle 
For Cartons 


CLEVELAND Specialties Com- 
pany announces a new cardboard 
carrier handle that attaches to four 
l-quart cartons of milk. The han- 
dle, called Eze-Quad, is 9%” in 


= Dairy wom 
mens oo EMLEEP 
1 


L« 





length with three finger-grip holes 
spaced for convenient carrying. The 
individual quart cartons with the 
carrier handle also form a complete 
cardboard unit that reduces the 
danger of breakage from dropping 
or bumping. 
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Acidified Rinse Helps 
Combat Mineral Deposits 
KLENZADE Products, Inc., has 


developed a method of eliminating 
mineral deposits from forming on 
the farm dairy equipment through 
the use of unstable rinse water after 
washing. This new method is in the 
form of an “Acidified Rinse” of the 
equipment after each washing. It 
eliminates the necessity of washing 
the equipment with organic acid de- 
tergent periodically to remove min- 
eral deposits. 


A practical method for application 
of the “‘Acidified Rinse” to the con- 
ventional farm equipment is per- 
fected. The development of a single 
dispenser helps contribute to posi- 
tive control of the pH of the rinse 





water and provides 200 ppm. liquid 
chlorine for sanitizing the equip- 
ment before using. The stabilization 


of the rinse water eliminates iron 
deposits, water spotting, mineral 
discoloration, and milkstone from 


forming in the tank and pipeline. 
\nother benefit of the “Acidified 
Rinse” is the neutralization of the 
equipment surfaces after washing 
with the chlorinated alkaline clean- 
er, which increases the efficiency 


of the sanitizing operation when 
applied. 
Write No. 114b on Reader Service Card 
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Protective Cover for 
Refrigerated Merchandisers 


A PLASTIC cover for the port- 
able Master-Bilt refrigerated island 
merchandiser is available from Mas- 
ter-Bilt Refrigeration Mfg. Co. 


The new cover, named the Nite 
Cap, gives protection to products 
at night and at other times when 
the store is closed. It is designed to 
hold temperatures constant, and 
somewhat lower, during these in- 





active periods. 


By preventing cold 
loss, the Nite-Cap reduces power 
needs. Frosting is eliminated and 
merchandise is kept clean. 
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Milk Clarifier Does 

44,000 Pounds per Hour 
DESIGNED TO give increased 
flexibility of milk processing opera- 
tions, a new high capacity “Liquid- 
Seal” Clarifier has been announced 





by Centrico, Inc., distributors of 
Westfalia Dairy Centrifuges. Des- 
ignated as the model RN-9004, 
the new machine clarifies warm or 
cold milk at 44,000 pounds per hour. 
Because of this high capacity, the 
new clarifier is ideal for tanker un- 
loading —to transfer milk directly 
from the receiving dock to the stor 


age tanks. Thus, unclarified milk 

need not be stored. j 
The RN-9004 Clarifier clarifies 

warm (135° F.) when it is placed 


in the HTST System between the 
timing pump and the homogenizer 


or between the timing pump and 
the pasteurizer. 
The new machine has very little 


pressure drop, but the built-in pump 





discharges clarified milk under pres 
sure up to 60 psi, thus delivering the 
milk to practically any desired 
height or distance. It has a large 
sediment-holding space, permitting 
long uninterrupted runs. 
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New Milk Tanks Unveiled | 
EMIL STEINHORST & Sons 


has introduced the new model “O” 

Bulk Milk Tank Coolers. Five basic 

models are available, beginning with 

the 240-gallon capacity and 
ranging upwards. 





size 


A wrap-around Fiberglas blanket 
provides positive cold-retaining in- 
sulation. \ll models are easily 
adaptable to pipe line milking sys 
tems. Constructed of high grade 





stainless steel, the “O” series tanks 
will not sag or buckle. Permanence 
of calibration is assured. 
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Lightweight Tank, 
Heavyweight Capacity 
THE STAINLESS & Steel Prod- 
ucts Co. has designed a fleet of 


lightweight Uniframe 


Transport 
Tanks. 


Uniframe construction in- 





creases the strength and the pay 
load while it decreases the dead 
weight and reduces the operating 
costs. 


For example, the 5,700 gallon unit 
shown weighs only 10,700 pounds. 
Its pay load of 3 per cent milk 
weighs approximately 49,020 pounds, 
a pay load to dead weight ratio of 
better than 4% to 1. Over a million 
miles of road testing have not de- 
veloped a single leak or structural 
failure. 
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Unique Form of 
Sodium Alkali 


THE SODA Products Division 
of Diamond Alkali Company an- 
nounced the development of a new 
form of anhydrous sodium alkali, 
called Flozan. 


Flozan is said to be a_ highly 
absorbent material. It is light, 
granular, and free flowing. The 
manufacturer reports that during a 
prolonged market testing program 
Flozan has shown remarkable prop- 
erty to liquids, such as 
nonionic surfactants, up to 30 per 
cent of its weight while still remain- 
ing apparently dry and flowable. 
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Three-Pass Boiler 


ECLIPSE Boiler Division an- 
nounces a new line of WP auto- 
matic 3-pass Scotch Marine boilers, 





rated at 80, 125, 150, and 200 h.p. at 
125 psi. 

Gas-fired boilers for manufactured, 
natural, or LP gas are 
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equipped with a new Eclipse burner, 
Boilers also are available with oil 
burners or combination gas and oil 
burners. Combustion air for the 
gas-fired boilers is supplied by a 
blower which eliminates the need 
for anything but a short stub stack 
to remove flue products from the 
boiler room. 


The new WP boilers are shipped 
as a complete package from the fac- 
tory ready to be hooked up to 
power, steam, water, and fuel lines. 
All burner and boiler safety and 
operating controls are included. 
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Stainless Steel Utensils 


KUSEL DAIRY Equipment 
Company announces a new line of 
“All-Weld,” Stainless Steel Uten- 
sils. The complete line includes 
Curd Scoops, Curd Pails, Strainer 
Pails, Vat Strainers, Milk Samplers, 





Fillers, and Milk 
both the conventional 


Cheese 


Hoop 
Conductors 
conductor head and spout type, and 
a new, practical flat-head design. 


Kusel “All-Weld” Utensils are 
the “hand tools” of the industry — 
used to keep production of milk 
processing equipment up to full 
efficiency at all times. 
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Heavy-Duty Overhead 
Garage Door Operator 
A HEAVY-DUTY automatic 


overhead door operator especially 
designed for garage and warehous- 
ing needs of the dairy industry has 
been announced by the Alliance 
Manufacturing Co. Called the 
“Genie Model 410,” the unit pro- 
vides a lifting force of 250 pounds, 
sufficient to operate oversize garage 
doors up to 10 feet high and 20 feet 
wide. It automatically unlocks and 
opens or closes and locks the door 
at the push of a button, while at 
the same time turning garage lights 
on or off. 


The unit employs a single button 


control. Successive operations of 


the button cause the door to open, 
stop, reverse direction and close. 
Either sectional or solid overhead 
doors can be handled by the unit, 
which can provide a straight ver- 


tical lift to 21 inches. A ™% horse- 
power motor provides the extra 
torque needed to handle king-size 
bulky doors. 


Radio controls for the Genie 
Model 410 are available in two ver- 
sions: A transistorized portable 
control, the Model TT-5, weighing 
9 ounces including battery and 
leather case, will activate the Genie 
Model 410 operator from up to 50 
feet away; Model TR-3, an under- 
the-hood mounted transmitter, pow- 
ered by car or truck electrical 
system, with transmission range of 
75 feet. 
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Rennet Substitute for 
Cheese Manufacture 
THE DEVELOPMENT of Met- 


roclot, a substitute for rennet ex- 
tract, has been announced by Paul- 
Lewis Laboratories, Inc. The prod- 
uct is a milk coagulating enzyme 
preparation standardized to the 
same activity as the company’s cer- 
tified rennet extract. Used in con- 
junction with rennet extract, it will 
reduce the cost of coagulating milk 
for cheese manufacture. 


Metroclot is a saline extract of 
the stomach tissue of federally- 


inspected animals, approved by the 


Food and Drug Administration for 
use in the manufacture of cheese. 


The laboratory's initial explora- 
tory work has been conducted on 
American type cheeses, with highly 
satisfactory results. Work is in 
progress to evaluate the use of Met- 
roclot in the manufacture of other 
cheese varieties. For the present, 








115 





the product is recommended only of general-purpose “budget-floods” 


§ freezer plate which hugs the cream 
for “short cure” cheese until studies are available open or fully enclosed 


container to give a cold transfer for 


on “long hold” cheese are completed. with a heat-resisting cover lens and all the cream. There is no after 
Write No. 116a on Reader Service Card resilient neoprene-rubber gasket. drip. 

os anodized aluminum “on The sanitation features include a 

e ectors are concentrating specular- cream container that has no internal 


type for higher intensity “punch” 
lighting or diffuse for wider area 
illumination. Fully-adjustable re- 
flector-floods accommodate 75W- 


pumps, so that it can be sanitized 
by immersing in a sink or sent 
through a dish-washing machine 
just as it is. The “Cream-O- Matic” 


Electrics from England 


A ONE and a quarter ton elec- 
tric truck imported from England 





\ orted trot nglat 300W general service lamps and are operates on a standard 110-115 volt ' 
is offered by Smith’s Electric Ve- complete with a durable heavy-duty outlet. 
hicle Sales, U. S. representative of plate for 


ey ; rep surface, wall or box 
Smith’s Delivery Vehicles Ltd. mounting. Write No. 116d on Reader Service Card 


Powered by heavy duty traction 
batteries, the vehicle develops speeds 
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Small Electric Counter 
Cream Dispenser THE DURANT Manufacturing 


Company has come up with a 
rugged, speedy four-figure electric 


THE “Cream-O-Matic” cream 


dispenser, designed for dispensing 
a predetermined amount of cream 
as a standard, has been announced 
by Dynamic Products Corporation. 
Any amount, more or less than the 
standard amount can be dispensed. 












































The unit is activated by touching { 
of up to 25 miles per hour and has 
a cruising range of 50 miles. 
It carries a payload of 2,500 
pounds within a body capacity of 
210 cubic feet. 
Write No. 116b on Reader Service Card 
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Budget Floodlights 
LOW-COST utility floodlights 
announced by Stonco Electric Prod- 
ucts Company feature high-output counter available for base mounting, 
top mounting, or panel mounting 
with a panel plate, at modest price. 
Manufactured to rigid specifica- 
tions, the small electric counters | 
—— will operate dependably at speeds 
a hidden switch with either the cup chai to gg Sregyeomn Ns eo it rn ) 
or saucer when placing them under Cc ge ae Darema TISV. AC. a | 
the delivery point. The standard hg ” pages wtable Sage ey | 
throw is controlled by a knurled they Se dies —_ =~. - 
nut. This creamer also features a wae GR Crees Carrem. 
“steady-flow” button that permits Accuracy and long life of the 
finger-tip control of the cream, from machine is based on an escapement 
anodized aluminum reflectors de- a few drops to a constant steady drive mechanism. Driving parts are 
signed for effective light control flow of cream. The cream is kept at of nylon with a hardened stainless 
with minimum glare. The new line or below 45° by a cylinder shaped steel drive shaft. They also feature 
SANITARY PIPE, BEND AND FITTING BRUSHES .. . 
TEAT CUP BRUSHES . . . CAN AND PAIL SCRUBS 
‘ . MILKING MACHINE BRUSHES . . . FLOOR 
SCRUBBERS LABORATORY BRUSHES . ° 
TRUCK AND WALL BRUSHES . . . DAIRY BROOMS 
. VALVE BRUSHES . . METAL SPONGES. 
Write for Catalog showing our complete line of 
DAIRY BRUSHES, RUBBER FOOTWEAR, APRONS, 
HOSE, GLOVES, CREAM SEPARATOR AND MILK 
HOLDING TANK BRUSH CLARIFIER SEALS, HOMOGENIZER PLUNGER PACK- 
No. 2060 Med. Stiff Fibre ING AND DAIRY THERMOMETERS. CARE TANK BRUSH 
No. 2062 Du Pont Nylon No. 2085 Bristles of Du 
Pont Tynex crimped nylon 
hold more water. 
“Mar DAIRY BRUSH CO.., INC. 
READING @# PENNSYLVANIA 
Write No. 116 on Reader Service Card Wri 
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a one-piece die cast aluminum frame 
with a very tight cover plate that 
is tongued to the frame to minimize 
entry of dust and other foreign mat- 
ter. The wheels are set up into the 
panel to give better visibility. 
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Fly Killer Approved 
For Dairy Barns 


_ ORTHO PLY Killer D, contain- 
ing Dibrom, manufactured by Cali- 
fornia Spray-Chemical Corporation, 
has been approved for use in dairy 
barns. According to the manufac- 
turer, tests in all sections of the 
country show the kill with Dibrom 
to be fast and complete. Dry bait 
(two teaspoons of Ortho Fly Killer 
D to one pound of granulated sugar) 
sprinkled on a feed bag in a dairy 
barn killed flies in an average of 
18.8 seconds. The product, used as 
a space spray, effectively controlled 


Wood and Steel, Wire Case for Automated Use 


THE Cumberland Case Company 
offers a wood and steel milk case 
and a wire case for automatic casing. 
3oth hardwood and steel case and 





been designed to fit the needs of 
dairy processing plants that are 
going in for more automatic equip 























{ large infestations of flies. Recom- the wire case hold six oblong %- anene. 
| mended dosage is 5 teaspoonfuls of gallon bottles. These cases have Write No. 117e on Reader Service Card 
| Ortho Fly Killer D in 1 gallon of 
peg ls i! " wor eongrd 7 cabinet. Activating buttons are lo- lation in some dairy states, can be 
rennet y fc = i oiiiee nindagpists cated at counter height. Drink satisfied with the use of the Para- 
—t a ee counters indicate the number of gon Electric Company's JW Series 
mals. It is not to be used in : “ : hs eT I Bi ALdh 
: : eer drinks served from each dairy can. Timer. To satisfy codes in all states, 
milk processing rooms or inside ° aang . : Pa ar ee a 
dwellings Meter controls for quantity served the timers are available in three 
_ are readily reached and adjustable, cycle ranges: 10 minutes, 30 min- 
Write No. 117b on Reader Service Card utes and 60 minutes. A Jw 60 
Model with a 60-minute cycle, for 
e example, will agitate milk for a 
Refrigerated Dispenser 
Fits Under Counter 
THE Meterflo model UC-2, de- 
signed to serve the needs of all types 
of restaurants and drive-ins for 
an efficient and portion-controlled 
dispensing unit for milk and other 
similar beverages, is available from 
Metroflo Dispensers. The _ entire yet may not be tampered with by 
unit fits beneath a standard counter unauthorized persons. Design of the 
and is equipped with casters for Meterflo unit meets with code re- 
easy roll-out. quirements for beverage dispensing 
1 lard 5 , tai equipment. 
wo standard 5 gallon dairy cans ‘ . 
can be placed in the refrigerated Wie Cie. 150s on Canty Conte Cue 
| cabinet without lifting. The bever- % pre-set number of minutes every 
] age is completely refrigerated from : hone. 
can to the glass. Cabinet can be Cycle Timer for 7“ ; ‘tabl 
arranged to dispense one or two ° ie timers are available in 
beverages. Dispensing tubes and Bulk Tank Agitators drawn aluminum cases, 314” x 5’ 
cans are assembled by the dairy PERIODIC cycling of bulk milk x 2%”. 
= and delivered ready to install in the agitators, required by State regu- Write No. 117d on Reader Service Card 
TWO, THREE AND FOUR COMPARTMENT 
Exceptional quality, stainless steel tanks with 
space saving rectangular shape. In two, three or four 
compartment models, 100, 200 or 300 gallons each. 
Rigid frame construction. Insulated on bottom and all 
four sides, including in-between tanks. Wide sweep 
agitators. Fast, free product draining, adjustable 
legs. Available with Pressure Wall for cooling. Send 
for Bulletin 210. 
1/4."" threaded outlets 
Girton $3. Ca. MILLVILLE, PA. may be positioned on either side 
rd Write No. 117 on Reader Service Card 
w August, 1960 
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NEW LITERATURE 











PACKAGING. Weyerhaeuser 
Company is offering a new booklet, 
titled “Weyerhaeuser Ingenuity At 
Work In Packaging.” In 16 pages, 
it presents the complete carton re- 
search and production facilities of- 
fered by Weyerhaeuser. 


This bulletin briefly outlines how 
Weyerhaeuser experience in carton 
design may be of assistance to help 
(1) create selling ideas, (2) stimulate 
consumer acceptance, (3) solve pro- 
duction line problems, (4) solve 
distribution problems, (5) solve 
transportation problems. 

Write No. 118a on Reader Service Card 


2 
CONE BOTTOM PROCESSOR. 


The Girton Manufacturing Com- 
pany has released a bulletin describ- 
ing a new processor that simplifies 
the production of sour cream, but- 
termilk and other heavy-bodied 
dairy and food products. 


The Model PW-CB Processor has 
a 3-zone Pressure Wall construction 
that helps assure fast heating and 


Zoey 


/ 





cooling and close temperature con- 
trol. The bottom of the unit is 
tapered at a 45° angle to a 3” center 
outlet for fast, free product drain- 
ing. A heavy duty, stainless steel 
agitator with adjustable baffles pro- 
vides side-sweep scraper-blade agi- 
tation and blending effective at any 
product level. 


The Girton Model PW-CB Proc- 
essor is available with a choice of 
tops and covers. A closed Dome 
Top with an 18” round manhole is 
available in several strengths for 
vacuum processing, air pressure un- 
loading and/or automatic cleaning. 
Another choice is the standard two- 
piece lift-off cover with bridge. 

Write No. 118b on Reader Service Card 


DEVICE MEASURES pH. An 
illustrated data sheet for Sel-Rex 
Instruments, Inc., shows how pre- 
cise, reproducible readings within 


+0.02 pH accuracy are obtained 
with the Electrion, a palm-sized 
pH meter using a single “combina- 
tion” electrode and requiring stand- 
ardization only once a week or less. 
The data sheet also features illus- 
trations showing the pH meter in 
operation, component parts with 
their uses, and the golden Electrion 
with unique handle and electrode 
holder. 
Write No. 118¢ on Reader Service Card 


* 
CANNED PUMPS. The Corley 


Co., Inc., announces the availability 
of a new four-page bulletin M-60, 
describing the Magnaflow (R) cen- 
trifugal pump with canned stator 
and flow-through type rotor-im- 
peller. The bulletin tells how the 
pump works when mounted in any 
position in a pipe line and gives 
complete specifications. It also in- 
cludes a schematic diagram showing 
liquid flow through the rotor and 
an exploded view showing all pump 
parts. 
Write No. 118d on Reader Service Card 


° 
“COMPUTERESE.” Brown In- 


struments Division of Minneapolis- 
Honeywell Regulator Company has 
published a 22-page glossary called 
“Do You Talk ‘Computerese?’” in- 
tended to make computer language 
more intelligible to the layman. 


The booklet defines some 82 terms 
which the instrument producers en- 
gineers have helped to create in 
building industrial process com 
puters. 

Write No. 118e on Reader Service Card 


e 
STEAM TRAP. MIL Division, 


Farris Engineering Corporation, has 
published a new, illustrated Steam 
Trap Catalog. 

Catalog FE-310 provides informa- 
tion about the complete Farris MIL 
line of low cost bi-metal thermo- 
static and float thermostatic Steam 
Traps, available in a wide variety 
of pressure ranges, body patterns, 
sizes and connections. 


These new MIL Steam Traps 
are equipped with an indestructible 
stainless steel bi-metal thermal ele- 
ment which assures precise control, 
continuous throttling action, mini- 
mum steam loss and dependable 
performance unaffected by water 
hammer, frost, corrosion or rough 
handling. 

Write No. 118f on Reader Service Card 


* 
FLEXIBLE TUBING. The 


Flexible Tubing Corporation has 
published a free manual called “The 
Facts About Flexible Tubing.” The 
manual provides a full description 
of the varied forms and uses of 
nonmetallic flexible tubing. 

Write No. 118g on Reader Service Card 


e 
BURNING SYSTEMS. Orr & 


Sembower has issued a revised bul- 
letin describing O&S packaged fuel 


burning systems. The publication 
illustrates some of the latest fuel 
burning system designs installed in 
schools, manufacturing plants, and 
commercial buildings. 


O&S units are completely pack- 
aged, with control cabinet, oil pre 
heater, air compressor, oil pump 
and burner plenum mounted on 
welded base. Components can also 
be assembled in separate packages 
for remote installation. 

Write No. 118h on Reader Service Card 


e 
AIR CONTROL. The Hoffman 


Odom Company has published a 40 
page two color, illustrated specifica 
tion catalog. Inline 2, 3, 4 way 
valves, and sub-base mounted 4 
way and 4 way 5 port valves are 
covered. These include valves that 
are air operated, solenoid pilot oper- 
ated, that have solenoid pilot and 
boosters, and double solenoid pilot. 
There is also information on in- 
stallation and maintenance, and on 
conversion of valves to external 
pilot supply. 
Write No. 118i on Reader Service Card 


Ice Cream Package 
Features Luxury Look 
FAIRVIEW DAIRY, Ince.’s ice 
cream is being marketed in new red, 
white and gold cartons in both quart 
and half-gallon sizes. The western 





Pennsylvania firm has employed ele- 
gance in design, symbolized by a 
star-crusted crown and crest, to re- 
mind customers of Fairview’s devo- 
tion to quality since 1893. The half- 
gallon carton uses the “gloss-gard” 
finish, said to be the most scratch- 
resistant coating available. Cartons 
are by the Boxboard and Folding 
Carton Division of Continental Can. 
Write No. 118] on Reader Service Card 


Automatic Portion Control 
On Milk Dispensers 


AUTOMATIC portion control 
mechanism is now available on two 
of their commercial milk dispenser 
models, Norris Dispensers, Inc., has 
announced. A platform scale is 
manually set to dispense any de- 
sired amount of milk up to a full 
quart. The push button, conveni- 
ently located on the front of the 
dispenser, actuates an elecric mech- 
anism which dispenses exactly the 
correct amount of milk into the 
glass. When the correct amount has 

Write No. 118k on Reader Service Card 
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been dispensed, the valve auto- 
matically shuts off. 


Automatic portion control is avail- 
able on Norris models PC-15 Man- 
hattan (three 5-gallon can size) and 
PC-10 Manhattan (two 5-gallon can 
size) on order. On the Model PC- 





15 Manhattan, the two outside 
valves are equipped with the portion 
control and the center can is used 
for storage. On the Model PC-10, 
only the right hand valve is 
equipped for portion control, the 
other can is used for storage. Plat- 
forms for the glasses may be re- 
moved easily for cleaning. The 
Norris portion control dispensers 


are built to meet 3A _ standards. 
30th models are equipped with tem- 
perature indicators on the doors, 
plastic valve wells and the special 
Norris Manhattan valves. 

Write No. 119¢ on Reader Service Card 


Multi-Stop, 6-Cylinder, 
Overhead Valve Engine 


A SIX-CYLINDER overhead 
valve engine designed specifically 
for heavy duty multi-stop truck op- 
eration has been introduced by the 
Diveo truck division of Divco 
Wayne Corporation. The powerful 
Golden Missile 6 provides 117 horse 
power and 3500 r.p.m. Designed for 
heavier loads over longer routes 
and rougher terrain, the new en- 
gine will deliver 192 pounds of 
torque at 1800 r.p.m., will fit any 
Divco truck with Gross Vehicle 
Weight ratings up to 12,000 pounds 


Engineered to stand up under 
the most severe stop-start delivery 
route conditions and operate eco- 
nomically on regular gasoline, the 
Golden Missile 6 is the sixth engine 
option offered to purchasers of Div- 
co trucks. Other options available 
include three 4-cylinder engines and 
two other 6-cylinder models. 


Overhead valve design is said to 
insure higher power output and 
maximum operating efficiency. Im- 
proved cooling of exhaust valves 
and seats, coupled with ease of valve 
servicing, provide a reduction in 


engine maintenance problems. Larg- 
er valves located in the cylinder 
head improve breathing. Exhaust 
and intake valves of the Golden 
Missile 6 are designed for long life 
under conditions of maximum wear. 


Fuel pressure lubrication is pro 





vided through drilled passages in 
the cylinder block and crankshaft 
to all main and connecting rod 
bearings, timing chain and sprock- 
ets, and overhead valve rocker arms. 

The Divco Golden Missile 6 is 
available with three or four-speed 
synchromesh and automatic trans- 
mission. 

Write No. 119d on Reader Service Card 








TANK BRUSH 


Unquestionably the world’s 


finest! 




















VES ¥ 

/»° LUMATHREAD HANDLE 
Brush screws on to threaded 
tip of tough aluminum —_ 
Gives vise-like support for rough- 
est scrubbing. 





"It keeps my milk and other dairy products 

free from breakage by children and animals 

It is well constructed and designed,” 

writes Mrs. Kenneth Gethicker, Ravison, Michigan 


NO. 130 NR. No other brush equals this famous TITAN for 
small tank cleaning. It’s big: 434” by 8”. Guaranteed to 
outlast and outperform any other tank brush! 

SOLID MOLDED BLOCK! Custom designed for efficient clean- 
ing. Practically indestructible. Won’t break, won’t crack, 
won't chip. Resists acids, fats and alkalies. 

DUPONT TYNEX BRISTLES! Here are firm, active nylon bristles 


that expedite — ro pe! crimped to carry extra 
solution. Resists acids, fats and alkalies. 


Using Muckle leather grain aluminum Bottle 

Cabinets makes a big hit with customers everywhere 
Can't rust... will not warp or rot. Doesn't 

discolor from weather either. Outlasts most 

cabinets two or three times 


It's good public relations to use 
MUCKLE BOTTLE CABINETS. Ask your 
supply salesman for illustrated bulletin 
and low prices, or write us today 


PERMA-SET STAPLING! TITAN bristles stay where the 
belong. Double drawn, rust resistant staple wire holds eac 
bristle tight. Full flare gives maximum brush action. 





FLOUR CITY 
BRUSH CO 
1501 4th Ave. So 

Minneapolis 4, Minn 











PACIFIC COAST 
BRUSH CO 
2030 East 7th Str 
Los Angeles 21, Calif 


MANUFACTURING CO. 


Owatonna 12 Minnesota 








Write No. 119b on Reader Service Card Write No. 119 on Reader Service Card 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 
To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 





lightface, per word Boldface, per word... $ .15 

Minimum Charge . Minimum Charge ............... 3.00 
HELP OR POSITION WANTED 

lightface, per word............$ .05 Boldface, per word.............$ .10 

Minimum Charge ................ 1.00 Minimum Charge ................ 2.00 


BOX NO., DOMESTIC (additional)..$ .50 BOX NO., FOREIGN (additional)........ $1.00 


(In counting the number of words, please remember to include the address. This 
applies also to box numbers.) 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or ing. All 


such advertisements are considered “Display” advertising and will ‘be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 























NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 


























EQUIPMENT FOR SALE EQUIPMENT FOR SALE 

FOR SALE: Used Wooden *% pint FOR SALE: Ex-Cell-O, Model O FILLER 
CASES, 24 tall square % pints, 30 round SEALER for regular Pure Pak Cartons, 
% pints, 20 squat square % pints. Above % pint to half-gallons. Used only seven 
cases can be overbranded with your name months, being replaced by two large ma- 
STUART W. JOHNSON & COMPANY, Lake chines; Cherry-Burrell K-10 FILLER, all 
Geneva, Wisconsin. 8-M-60 stainless, a beautiful machine in fine con- 

cae mms dition; Creamery Package gallon Jug 

11000 Gallon MG HOMOGENIZER, FILLER only one year old; Triansie R-4 
CGD, 40 H.P., 3/60/220, Reconditioneda— Automatic American Can paper FILLER 
New Guarantee. 1—800 Gallon MG HO- for % pints and quarts. These fillers are 
MOGENIZER, CGD, 30 H.P. Motor, 3/60/ in excellent condition, having been re 
220, Reconditioned—New Guarantee. 1—500 placed by larger machines, and are eetese 
Gallon MG HOMOGENIZER, CGC, Ser. No. very reasonably for quick sale. DIXIE- 
72639817, 20 H.P. Motor, 3/60/220. 1— BELL DAIRY, Lexington, Kentucky. Phone 
Triangle Bagby Model No. 2DA Cottage 4-3663. 8-M-60 


Cheese FILLER, Gr. A, 8 Oz., 16 Oz., 32 


Oz. Lily Cups, Vacuum Cappers, Used FOR SALE: Walk in COOLER. ¢ Ft. by 


aon , . , 6 Ft. 6 in. high. International Truck, de- 
only 30 days, Like new. 1—Waukesha livery body. Write to: ROBERT McCoy, 
PUMP, 55BB Waukesha Metal, Ser. No. Williaa Sunstion. tows 3-M-60 
62715, with 2 H.P., 220/440 Volt, 60 Cycle, : ; - obs 


3-Phase, Reeves variable speed drive. 1— SPECIALS 
Flow Diversion Valve—Like new. Taylor 4—600 Gallon Refrigerated Holding 
Model 39VJ2—Stainless Steel, 220 Volt, VATS: 60 salt Moi “s Seocessin 
Ser No 39VJ2-3946 Cold é ; 0 gallon 3 ojonnier rocessing 
Stor * Walk-In B a“ » wood Stee VATS; Chester Ste-Vac SV-40 HEATER: 
aan all. in iati bsg ~~ gee Heme 5000 and 8000 HTST PASTEURIZERS; 
27° 8°x31" 0” i be ooo oenteine No. 75 and No. 176 Canco Filling MA- 
mi Fig A IE se cscag o-oo il nigrve CHINES; Edlo Twin Pak MACHINE for 
height 9’ 0”. Two 23”x23” loading doors Cc Contai -s: 2-65 H.P. Liberty 
42” above the door; 1—48” Walk-In Door smn ee env ait li ce ag r 
(6’ * thks. Miaty tor re : BOILERS W. T. Gas Fired; 30 and 50 
a Rg A nae ey Ol H.P. Clayton BOILERS: Vane Size 150 
moval. 1—Continental Model UB 8-Wide ~ 7 a oa F 9 
. ne a CHURN, 460 lb. capacity; 3, 5 and § 

ASHER. 1—DeLaval No. 172 SEPA- 7 " hy ns " 

" . e Wing S.S. Cabinet COOLERS. 

RATOR, S.S. Bowl. 1—Illinois Creamery , » 7 

200 Gallon PASTEURIZER, 8.8. inside eee OD Oe 
— = a LESTER KEHOE MACHINERY CORP. 

and out. Other used and _ reconditioned 


258 -hmo ace 
equipment. Wire or write — ILLINOIS 581 Richmond Terrace 














Ste 3, New York 
CREAMERY SUPPLY COMPANY, 4101 N. aoe 
Rockwell, Chicago 18, Illinois.’’ 8-M-60 8-M-60 
FOR SALE—STAINLESS STEEL MILK FOR SALE: 1 Lathrop-Paulson Single 
PREHEATERS 


rs Compartment Vacuum SAMPLER. 1 La- 





Ste-Vac No. 5 4,000 lb/hr throp-Paulson 1,000 Ib. Receiving TANK, 
Ste-Vac No. 6 5,000 Ib/hr. S.S. with 2” outlet. 1 Lathrop-Paulson 
Harris No. 32-10 18,000 lb/hr S.S. 550 Ib. Oblong Weigh CAN with 14” 
Ste-Vac No. 20 20,000 Ib/hr. Air Valve. 1 Lathrop-Paulson 2 HP Power 
Ste-Vac SV-No. 40 40,000 lb/hr Can CONVEYOR 12 F.P.M. 1 Lathrop- 
Mojonnier No. 40-10 24,000 Ib/hr Paulson 50 ft. Straight Can CONVEYOR 
Mojonnier No. 56-10 33,000 Ib/hr. 2 Lathrop-Paulson 90° Wheel Curves. 2 
Mojonnier No. 96-10 53,000 lb/hr. Lathrop-Paulson 90° Bar Curves. 1 Toledo 
BEST EQUIPMENT COMPANY, 1737 W. Dump SCALE with Toledo Printer 1,000 
Howard Street, Chicago 26, Illinois. AM- x% chart with Bull’s Eye Indicator, also 
bassador 2-1452. 8-M-60 numbering device 000 to 999. 1 600 Gallon 
Damrow Cheese VAT with S.S. Interliner 
FOR SALE: Complete Spray Drying Jacket, 10 gallon steel outer jacket, flooded 
Facilities —including—Minnesota Stainless type. 1 600 gallon Damrow Cheese VAT. 
Steel DRYER—500 Ib. capacity — Buflovak Spray Type with temp. regulator S.S. inner 
Stainless Steel Double Effect EVAPORA- jacket and 10 gauge steel outer jacket. 
TOR—250 HP Scotch Marine BOILER with 2 Damrow Ceiling Mount Cottage Cheese 
Heavy Oil Burner—Boiler Feed PUMP— AGITATORS 6 speed type M. WAYNE 
Other Drying Accessories—For full par- DAIRY PRODUCTS, INC.. Richmond, In- 
ticulars write Box 174. 8-M-60 diana. 8-M-60 
FOR SALE: 242 DeLaval SEPARATOR, BOTTLE WASHER — ‘Model SDQ” 
stainless steel discs, good shape, satis- Double-End Cherry-Burrell-Heil. 16 Wide. 
faction guaranteed, will stand % cost of Quarts, Pints and % Pints, 80-160 B.P.M. 
factory rebalancing of bowl if this is Accumulator, Used 5 years. good condition. 
found to be necessary—Price $775. Write Make Offer. DAIRY MART FARMS, INC.., 
to: OAKES & BURGER DIVISION, Cattar- P. O. Box 2711, San Diego 12, Calif. 
augus, New York. 8-M-60 8-M-60 
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EQUIPMENT FOR SAL E 





SALE OR LEASE— 4000 gallon Heil 
Farm Pickup TRAILER. 2600 gallon 2 
compartment Farm Pickup TRAILER. 1800 
gallon Farm Pickup Truck TANK. 4100 
gallon, stainless steel TRANSPORT. 5400 
gallon, 2-compartment stainless steel 
TRANSPORT. Call MAyfair 1-2363. HACK- 
ETT TANK COMPANY, INC., 541 South 
10th Street, Kansas City, Kansas 8-M-60 


‘*Henszey two effect EVAPORATOR with 
260 sq. ft. in the first effect and 400 sq. 
ft. in the second effect and includes a 
113 sq. ft. Interstage Heater. Capacity is 
10,000 lb/hr. feed when producing 42% 
solids skim concentrate. This equipment is 
complete with platform and _ staircase. 
Reply to THE MERCHANTS CREAMERY 
COMPANY, 536 Livingston Street, Cin- 
cinnati 14, Ohio. os 8-M-60 

PAPER FILLERS: MT Ilreco half gal- 
lon—$1950. R4A Triangle Package auto 
matic infeed—American Can Containers- 
$3750. HTST System complete any size, 
York HM, York HL, also complete line 
used fully guaranteed York HM, HL, HT, 
plates, CB—SAS plates. Let us know your 
requirements and we will quote prices. 
UNITED DAIRY MACHINERY CORPORA- 
TION, 2200 Walden Avenue, Buffalo, New 
Fork. 8-M-60 








FOR SALE: One Model 14-A-AK-ED 
Cemac 14 Valve FILLER in excellent con- 
dition. Contact: BESSIRE and COMPANY, 
101 E. South Street, Indianapolis, Indiana 

8-M-60 
SALE: 36”x84” American Double Drum 
DRYER with stainless trim. Mojonnier 
Triple Effect stainless steel _EVAPORA- 
TOR, total of 2000 square feet with finish- 
ing Pan and Preheaters, 6’ Diameter VAC 
UUM PANS. 24”x36”. 32x52”, 32”x72”, 
42”x90” and 42”x120" DOUBLE ROLL 
DRYERS. PERRY EQUIPMENT CORPO- 
RATION, 1409 N. 6th Street, Philadelphia 
22, Penna 8-M-60 


FOR SALE: 1956 International 2 ton 
102” C—A, 8:25 tires with Nov. °’55 1500 
gallon painted Grandco pickup tank. PAUL 
JAMES, Eureka, Illinois. Ph. 644-J. 8-M-60 





FOR SALE: Used Heil Pickup TANKS 
in all sizes .from 1.690 gallon up. Both 
truck-mounted and trailerized available 
Some units complete with Trucks. Write 
to: STUART W. JOHNSON & COMPANY. 
Tank Division, 1351 Elkhorn Road, Lake 
Geneva, Wisconsin 8-M-60 








FOR SALE: 1—600 Gallon Coil VAT. 
Manton-Gaulin HOMOGENIZER. 48” Mo- 
jonnier S.S. single effect Vacuum PAN. 
Spray DRYER, 300 lb/hr. capacity. Write 
to: JESUP COOPERATIVE CREAMERY, 
Jesup, Iowa 8-M-60 
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EQUIPMENT FOR SALE 





LARGEST SELECTION OF 
USED MACHINERY 
FOR SALE: King Zeero Model E-312 
Ice BUILDER, 4350 Ibs. ice capacity; G-61 
Cherry-Burrell FILLER, % and gallon 
attachments; GV-72, GV-20 and GV-24 
Cherry-Burrell Vacuum FILLERS; 6, 7, 
and 10 Valve Gravity Type FILLERS; 
HOMOGENIZERS 125 to 1500 gallon; 100 
to 500 gallon PASTEURIZERS; 3 CPM 
Rotary, 4 and 8 CPM Straitaway Can 
WASHERS; 40-80 and 150 gallon Vogt 
Continuous FREEZERS; COMPRESSORS, 
Freon 5 and 15 H.P.; Ammonia 3x3, 5x6, 
6x6, 7x7 and 9x9 Frick; 5x5 and 74%4x7% 
Creamery Package; 40 and 50 Ton Am- 
monia Evaporative CONDENSERS; C.P. 
and Carrier Room COOLERS; 4000, 6000 
and 12,000 lb. CLARIFIERS; No. 10BB, 
25BB and 125BB Waukesha PUMPS. Many 
other items. 
Send us your inquiries. 
What do you have for sale? 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP 
2581 Richmond Terrace 
Staten Island 3, New York 
Gibraltar 7-3410 
8-M-60 
FOR SALE: M & C STACKER—Stacker 
—self adjusting case widths, $2250. 
CENTRAL WEST, 17815 S. Sayre Avenue, 
Tinley Park, Illinois. KEllogg 2-2644. 
8-M-60 


FOR SALE: 600 Gallon painted Crano 
Pasteurizing VAT with stainless steel liner 
and sanitary seals. Buildicer Ice 
BUILDER, size 4417, with Vertifio slinger 
and Copelametic compressor. FARMERS 
CO-OP CREAMBERY COMPANY, Wendell, 
Minnesota. 8-M-60 





FOR SALE: Tubular HEATER, with 
condensate pump, 16 stainless steel tubes, 
8000 lbs. Skim Milk per hour. No. 392 
DeLaval Hot Milk SEPARATOR, 12,000 
Ibs. per hour, stainless steel in and out. 
ELMHURST CREAM COMPANY, Inc., 
155-25 Styler Road, Jamaica 33, New York. 


EQUIPMENT FOR SALE 

Cottage Cheese CANS 75 pounds $4.00. 
Heil 3000 gallon stainless steel Holding 
TANK $2750. Wire CASES (20) paper 
quarts $1.00. (12) Paper quarts 75c. Wood 
(12) paper quarts 50c. Two-quart BOT- 
TLES square 48MM $10 gross. Quart 
BOTTLES square 51MM $4.00 gross. Wire 
CASES (6) square two-quarts $1.25. Wood 
half-pints squat or tall $1.00. Hi Boy 25BB 
PUMP $150. DeLaval No. 188 CLARIFIER 
$500. Waukesha 100BB PUMP $250. 
Cherry-Burrell 500 gallon stainless steel 
Coil VAT, stainless steel coil $500. Kusel 
800 gallon Cottage Cheese VAT with cir- 
culating pump $500. Gallon Rotary Bottle 
WASHER $400. Rice & Adams Rotary Can 
WASHER $250. Pfaudler 200 gallon stain- 
less steel PASTEURIZER $600. Cherry- 
Burrell 150 gallon continuous PASTEUR- 
IZER $150. Mojonnier Power Drive $150. 
Turntable for bottles $25. 2000 gallon 
Glass Holding TANK $600. Freon 20 HP 
General Electric COMPRESSOR with 
Niagara Blower $2000. York 5x5, 6%x6%. 
Vilter 74%x7%. B.H. Hooder $100. Mecca 
gallon Jug FILLER $150. Sharples CLAR- 
IFIER 4M pounds $350. Vilter one ton Ice 
MAKER $150. Norris Dispenser CANS 
stainless steel $15 each. We buy, sell and 
trade. Write us what you need. GORDON 
EQUIPMENT COMPANY, 6530 West Jef- 
ferson, Detroit 17, Michigan 8-M-60 








“FOR SALE—Used Farm Bulk Pickup 
TANKS, from 1500 gallon up—Truck 
Mounted and Trailerized available. Phone 
or write: WALKER STAINLESS EQUIP- 
MENT COMPANY, New Lisbon, Wisconsin. 
LOgan 2-3151."’ 8-M-60 





USED CASES FOR SALE: (Used Wooden 
CASES.) 24 Tall Square % pints. 30 
Round % pints. 20 Square Pints. 12 Square 
Quarts. 6 Square % Gallons. 20 Paper 
Quarts. USED WIRE CASES: 30 Tall 
Square % Pints. 12 Square Quarts. 6 
Square % gallons. 24 Paper Quarts. Wood- 
en Cases Can Be Overbranded With your 
Name. STUART W. JOHNSON & COM- 





EQUIPMENT FOR SALE 





FOR SALE: Chapman Sleeve ICE MA- 
CHINE, five ton ice—twenty four hours. 
Complete. CENTRAL WEST, 17815 8S. 
Sayre Avenue, Tinley Park, Illinois. Phone 
KE 2-2644. 8-M-60 


FOR SALE: 600 24—¥% Pint tall square 
Wood CASES; 30 20—% Pint round com- 
pact Wood CASES; 600 T-square Wire 
CASES; 400 30—% Pint round United & 
Barker Wire CASES; 200 20 square Pint 
Wire CASES; 50 20 square Pint Wood 
CASES; 200 good T-square quart Cumber 
land Wood CASES; 300 6—% gallon square 
Barker & United Wire CASES; 1500 6—% 
gallon square good Quirk Wood CASES; 
1600 4 square gallon Barker Wire CASES, 
bottom stacking, good condition; 300 16 
quart or 9—% gallon Wire Paper CASES 
bottom stacking; 1 Used 14” Width Power 
Belt CONVEYOR, Forward and Reverse, 
11% foot long; Federal 9 Valve FILLER 
with 3—56MM Coverall Cappers, fills % 
pints thru gallon jugs, good condition; C-B 
Han-D gallon jug FILLER with 2—56MM 
Valves and 1—56MM Coverall Capper; G-72 
C-B 7 Valve FILLER, 56MM Valves with 
2—56MM Coverall Cappers, fills % pints 
thru % gallons; Schlueter Separator parts 
WASHER. Write or telephone: IDEAL 
DAIRY SUPPLIES, 4933 W. Fullerton 
Avenue, Chicago, Illinois. Telephone: NA- 
tional 2-4652. 8-M-60 





PRICED TO SELL: 4,000-3,000-1,250 
1,000-500 gallon insulated Milk Storage 
TANKS; 500 gallon C.P. and, 300 gallon 
Steriline S.S. in and out Pr or VATS; 
42”x120”, 42”x90”, 36”x120”, D8uble Drum 
DRYERS; 20,000 and 15,000 \Ib/hr. com- 
plete H.T.S.T. PASTEURIZERS; Fitz- 
patrick Model D Milk Powder PULVER- 
IZER; 500 to 1000 gallon Hotwell TANKS; 
Manton-Gaulin 700 G.P.H. Model KF6 two 
stage HOMOGENIZERS; Sharples 7500 
lb/hr. Type Am-14 all stainless CLARI- 
FIER; 72”-60” Vacuum PANS. Many ad- 
ditional items. BEST EQUIPMENT COM 


PANY. 611 Main Street, Lake Geneva, PANY, 1737 W. Howard Street, Chicago 


8-M-60 Wisconsin. 8-M-60 26, Illinois. AMbassador 2-1462. 8-M-60 


\ SANI-MATIC f 
NEW ... ALL PURPOSE = 
| STORAGE AT T WASHER 


LOW, LOW COST 




















THE 
LA CROSSE 
KOOL‘KLOSET 





Handy, extra refrigeration 
space at low cost with 
the La Crosse Kool’Kloset. 
Walk-in, reach-in cabinet 

is ideal for all ’round 
storage . . . self contained 
refrigeration system . . . grey baked enamel exterior 


URW4J-100 with accessories 
JET MODEL 
UTILITY RECIRCULATION 
WASHER 


Wash equipment faster, easier, and more 
thoroughly than ever before with the Sani- 





CIP-COP 


@ PROCESS 
EQUIPMENT 





e HOLDING Matic Jet Washer. Model illustrated is 
Qo” A . . ve . equipped with temperature control mani- 
. . . 38” spunglass insulation, sizes 34” wide and TANKS fold in pump suction line and steam heat 
62” wide tee = — | penny og oo + me 
“ . washer fitt or your n is. One service- 
@ SEPARATOR able unit for both CIP and COP. Heavy 
PARTS gauge stainless steel construction for 
long service and easy sanitation. 
LA CROSSE © FITTINGS SEE YOUR JOMIER Of ALL 





COOLER COMPANY 


3001 LOSEY BLVD., SOUTH LA CROSSE, WIS. 


EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 
Write No. 121b on Reader Service Card 


iew August, 1960 


THE SCHLUETER CoO. 


EQUIPMENT DESIGNED WITH YOUR FUTURE IN MIND 


JANESVILLE, WIS PL 4-3358 








Write No. 121a on Reader Service Card 
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EQUIPMENT FOR SALE 

FOR SALE: Mojonnier COOLERS— 
BOILERS Vac HEATERS— DeLaval 
—Triumph Sharples CLARIFIERS cold 
milk and cold milk separating. MG-HOMOS 
none later than CGD—all sizes to five 
hundred. Three hundred Farm TANK — 
Ammonia controls — all stainless, ninety 
per cent new — number 2 CP Fruit FEED- 
ERS — CP Batch FREEZER, late Model 
— VD8 Vogts Serial Numbers 1666 to 
2010. CP HOMOS 400 to 1000 gallons. 
Batch PASTEURIZERS. Stev 400 gallon 
Jensen round VAT SS and SS Coil. 200 
insulated Jensen Cooling Coil and Agitator 
Ice Cream Storage Tank. Stick Holder — 
Bagby Filler — Model Doering Butter Cut- 
ter. CENTRAL WEST, 17815 S. Sayre 
Avenue, Tinley Park, Illinois. Phone KE 
2-2644 8-M-60 





1—2 H.P. 2 inch Sanitary Centrifugal 
Milk PUMP—$100. 1—Chester Jensen Loose 
Leaf Milk or Mix COOLER with cover, 
6,000 lb. capacity for sweet water $1000. 
1—Waukesha Variable Speed Milk PUMP 
$100. 1—Waukesha One Speed Milk PUMP 
No. 10—$75. 1—Manton-Gaulin 650C-G-C, 
25 H.P. Motor HOMOGENIZER—$800. 1— 
300 gallon Oakes & Burger Spray VAT, 
Stainless Steel inside and out—$300. 1—200 
gallon Round Cherry-Burrell PASTEUR- 
IZER, Stainless Steel inside and out—$800. 
1—DeLaval Cream SEPARATOR No. 142, 
Stainless Steel Discs—$500. 1—Cherry- 
Burrell COOLER or HEATER, 3 sets of 
Stainless Steel Plates, Painted Frame, 6000 
Ibs. per hour, heaters and air controls, 
Model J-43—$900. All in good running con- 
dition less than a month ago when removed. 
All prices are F.0.B. Shamokin. Will crate 
and ship if too distant for trucking. Write 
to: REED’S MILK & ICE CREAM COM- 
PANY, Shamokin, Penna. 8-M-60 





‘“‘New and Rebuilt Automatic Paper 
Filling MACHINES for Pure-Pak Car- 
tons.’’ Write to: AMERICAN MACHINE 
WORKS, INC., 1320 Clark Street, Racine, 


EQUIPMENT FOR SALE 


FOR SALE: 38MM with/lugs New and 
Used BOTTLES as follows—25,000 Oblong 
% Gallon, equipped with Haynes C3 S.S. 
Wide Band, handles—6,500 Handi-Square- 
Quarts—1,500 Square Pints—26,000 Semi 
Square Squat % Pints (2%” Square and 
5” high) 900 Like New United Wire CASES 
No. 511 for 30 Round % Pints, F.O.B. 
Central Ohio. Write to: Box 187. 8-M-60 





FOR SALE: One York 8.8. 3 Section 35 
point Milk PREHEATER and COOLER, 
11,000 lb. per hour capacity large press 
for add. plates. One 200 gallon Cherry- 
Burrell PASTEURIZER S.S. inside and 
out sanitary seal; tinned copper coil. One 
4x4 York Ammonia COMPRESSOR 7'z 
H.P., 3 phase motor. One 400 gallon oval 
Coil PASTEURIZER S.S. inside and out. 
Write or call ELMER V. ERICKSON, 
Cambridge, Minnesota. 8-M-60 


FOR SALE: ILRECO PAPER FILLER 
LT-20. Excellent condition. Immediate de- 
livery. Attractive price includes large sup- 
ply of preformed nested cartons. Write 
or call—CARVER’S DAIRY, Boyertown, 
Penna. FOrest 7-2288. 8-M-60 


1—Model ‘‘O’’ Pure Pak FILLER, Sealer 
with stainless steel float assembly and code 
set disc—3 H.P., 60 cycle, Serial No. 
0-25582, to fill 4% gallon preformed milk 
cartons; 2—No. 192 DeLaval Air Tight 
SEPARATOR complete, 1—new bowl re- 
cently installed; 1—Stainless steel 65 gal- 
lon Pfaudler Hemispherical Kettle with % 
H.P, standard open, straight typhoon por- 
table agitator with %”x54” size shaft and 
two 4%” stainless steel propellers; 1 
Cherry-Burrell Flex Flo PUMP with 1 
H.P. motor 220V, 60 cy, 3 phase; 1—200 
gallon Creamery Package stainless steel 
VAT; 1 Anderson No. 34 Cottage Cheese 
filing MACHINE with Model 38 Coder. 
The above equipment is F.O.B. Crete, 
Nebraska. Contact E. T. Nolen, FAIR- 
MONT FOODS COMPANY, 2823 No. 48th 





EQUIPMENT FOR SALE 


Five Gallon Cans for Milk DISPENSER 
(50 are new and 100 like new). Used % 
pint Squat Square Milk CASES. Used 
Pint Square glass CASES. Two Damrow 
Brothers Company Can WASHER, Model 
No. W4TCZRCR Type 4P. Two Toledo Milk 
SCALES—500 lb. capacity. One Creamery 
Package Weigh TANK, 2 pan style—top 
pan—500 Ibs., bottom 700 Ibs. One 4 Plate 
Tubular COOLER, Mojonnier Brothers 
Company, Model 4.2.48. One 700 gallon 
Creamery Package Holding VAT. One 2000 
gallon Heil Holding VAT. Twenty Five 
10 gallon Milk CANS (new). One 8 HP 
BOILER with dual low water cut out, 
converted from coal to gas, including % 
HP Pump. One 4x4 Creamery Package 
Ammonia COMPRESSOR with 10 HP 
Motor. One Sweetwater TANK 6’x6’x16’ 
with 1 HP Agitator Motor. One Double 
Pipe CONDENSOR. 112,500 % Gallon 
Square Printed CARTONS. Any reason- 
able offer accepted. PERRY CREAMERY 
COMPANY, INC., Tuscaloosa, Alabama. 

8-M-60 








FOR SALE—Like new, used Milk CASES 
and BOTTLES, all types and sizes, too 
numerous to itemize in this ad, let us 
know what you need, Write to: Box 182 

8-M-60 

FOR SALE: Heil WASHER half rec- 
tangular halfs to half pint-accumula- 
table-three pumps-five minute soak at any 
capacity-38MM. Ninety to one hundred 
forty bottles per minute. CENTRAL 
WEST 17815 S. Sayre Avenue, Tinley 
Park, Illinois. Phone KE 2-2644. 8-M-60 

SPECIALS 

500 Gallon Pfaudler all S.S. LO-VAT 
PASTEURIZERS; 14 and 28 Valve Cemac 
FILLERS—<an be equipped for % gallon 
rectangular bottles; 3500, 7000 and 11,000 
Ib. DeLaval SEPARATORS; 40-80 150 
and 300 gallon Creamery Package Con- 














Wisconsin. 8-M-60 Street, Lincoln, Nebraska 8-M-60 tinuous FREEZERS 40 and 80 quart Batch 
- —_———— FREEZERS. 

CEMAC: New % Gallon Equipment for BARGAINS FOR SALE— ERE, WE FLY TO BUY ; 
14. New % Gallon and Gallon Equipment The RUDERMAN MACHINERY EX- LESTER KEHOR MACHINERY CORP 
for 28. New Solderless Valves. Accessories, CHANGE of Gouverneur, N. Y., one of the 2081 Richmond Terrace 

-send for folder. H. H. FRANZ COM- largest diversified Machinery and Equip- Staten Island 3, New York 
PANY, 3201 Falls Cliff Road, Baltimore ment Dealers in America, can furnish you GIbraltar 7-3410 : 
11, Md. 8-M-60 with all your needs in modern ICE CREAM 5-M-S0 

and MILK AND MILK PRODUCTS PLANT — : 

FOR SALE: Used Bottle CAPPERS, EQUIPMENT. ELECTRICAL EQUIPMENT TRUCKS AND TRAILERS FOR SALE 
satisfaction guaranteed. P-38 Dacro, 48MM of every description also available. Our 
plug for Cemac and Cherry-Burrell, 56MM. PRICES ARE RIGHT . but a fraction / 
Cover Cappers. H. H. FRANZ COMPANY, of the original cost. Write, wire or phone NEED A SHORT REEFER. Six inch 
3201 Falls Cliff Rond. Baltimore 11, Md. your needs. Full information and prices insulation—smooth skin steel single axle 


&8-M-60 will be promptly supplied. 10x20 Tires, Trail Air Unit, Alum Floor 

— a Side Door. New York Area—12 Hundred 

FOR SALE: Eight Can per minute LP THE RUDERMAN Dollars. Write to: Box 180 8-M-60 | 
WASHER-brass pipe and fittings-power MACHINERY EXCHANGE — . / 
conveyor Weigh Can-Dial Scale—five hun- 80 West Main Gouverneur, N. Y. 
dred Drop Tank. 3A equipment. CENTRAL Phone: 333-334 
WEST. 17815 S. Sayre Avenue, Tinley 
Park, Illinois. Phone KE 2-2644 8-M-60 


30 Foot Steel Tandem Highway TRAIL- 

ER—tTrail Air Unit—3” Insulation all 

8-M-60 round Side Door 15 Hundred Dollars 
Write to: Box 181. 8-M-60 
BOILERS: HIGH PRESSURE. We _— 
Carry a large selection of ASME National 
Board high pressure boilers, gas, oil and 
coal fired, ranging from 10 to 1,000 h.p. 
RATOR with Finishing Pan and Preheaters Sah sussnmtess ts caliens contin. 
handled 16,000 lb/hr. of Skim to 42% Sale sheet and complete data sent upes 
Solids. BEST EQUIPMENT COMPANY request. Write to: WABASH POWER 
1737 W. Howard Street, Chicago 26, IIli- EQUIPMENT COMPANY, 9750 Skokie 








USED DIVCOS: Immediate Delivery. 
Some reconditioned and some in ‘‘as is’’ 
condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone for 
complete listing. Write to: DETROIT 
DIVCO TRUCK SALES, INC., 10340 
Grand River, Detroit 4, Michigan. Phone: 


FOR SALE: Buflovak 7-35-D Double Ef- 
fect EVAPORATOR, 24,000 lb/hr. Whole 
Milk 2:1; Buflovak 6.5-29D Double Effect 
EVAPORATOR, 11,000 lb/hr. Skim to 43% 
Solids; Mojonnier Triple Effect EVAPO- 






































nois. AMbassador 2-1452. 8-M-60 Blvd., Chicago, (Skokie), Illinois. 8-M-60 Webster 3-0906. 8-M-60 
' 
safeguard your operation with | CUT DELIVERY COSTS | 
VERLEY CULTURE KIT 
86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 
Temperature from 32° F. to -20° F. 
@ Fewer deliveries 
@ Increased Sales 
increased yields and @ Eliminate dry-ice cost 
ty... ideal for all your Culture © 90% tees novelty 
Vi, le © Vorey Culture. Kits LH. mg : breakage 
~y eit loli tinuous and pure cultre propagation | Self defrosting. Delivered complete 
100 bee we é Contslen 8 alters eocnnbisty ready to use. Plug in for power. 
, . envelopes for 14 transfers. 
1018 S. Wabash Avenue, carcego, Wl. ; 
__.___” Order Your First Kit Today... $5.95 | 
Distributed Nationally oy The Creamery Package Mfg. Company INTERNATIONAL COLD STORAGE 
2307 SOUTH OLIVER WICHITA, KANSAS 


Write No. 122a on Reader Service Card Write No. 122b on Reader Service Card 
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WANTED SERVICES 


TRUCKS AND TRAILERS FOR SALE 

FOUR FOURTEEN-FOOT WALK-IN WANTED—FLUID MILK—UP TO TWO PESTICIDE RESIDUE TESTS and 
BATAVIA BODIES. ONE SEMI TRAILER TANK LOADS A DAY—NOT UNDER other Laboratory Services for the Dairy 
AND TRACTOR FOR ICE CREAM. ONE FEDERAL ORDER. SPOT OR LONG and Food Industries — Vitamin Assays — 
TWELVE FOOT TRUCK AND BODY, TERM CONTRACT. SOURCES DESIRED Toxicity Testing — Bacteriological Studies 
THREE ROUTE TRUCKS, ALSO SOME WITHIN 250 MILES FROM HAGERS- — Research and Development. HARRIS 
AMMONIA TRUCKS. BOB JANKO, LA TOWN, MARYLAND. WILL PAY GOOD LABORATORIES, INC., 816 “‘P’’ Street, 
SALLE, ILLINOIS 8-M-60 PRICE OVER MANUFACTURING. WRITE Lincoln 8, Nebraska. 8-M-60 

> TO: BOX 190. 8-M-60 








FOR SALE: 1 1953 GMC two ton Re- - —— 














HOOD DISPENSERS and SEALING 
































 ltteae TRUCK 9 f ; Ss sie 2a : ILEADS, new or used made by Basca Manu- 
frigerated TRUCK—12 foot body in good : 2p T q 
condition Contact SUNNY OZARK DAIRY. ee ee ee ——, Pv ly = 
Cole Camp, Missouri 8-M-60 DAIRY PLANT — ROUTES — RETAIL cae ap te Mid-West "he Aiune ‘Seal 
— STORE — Location, fine Western New  § tteeds. State heed size. Write te: Box 162. 
EQUIPMENT WANTED York Village Fully equipped plant and 8-M-60 
nae ateN Becht trucks. 1959 Income Tax records show — ~ a eae 
WANTED TO BUY—We urgently need $66,449 gross, $14,872 net. 1960 Sales and “WE REBUILD” 
full line of Used Milk Processing Equip- Net will be considerably higher. Owne: SANITARY VALVES 
ment and Used Milk Bottles and Cases. retiring. Price $52,000, $20,000 cash. 5% TRUCK TANK VALVES 
Please send full details in first letter. mortgage for balance. ELLIS BROS., INC., HOMOGENIZER PISTONS 
Write to: Box 175 8-M-60 Springville, New York. Agents. 8-M-60 PUMP PACKING SLEEVES 
————_— — = —____ PUMP SHAFTS 
WILL BUY: 5 and 10 gallon used Milk SERVICES BADGER VALVE REBUILDING CO, 
CANS. Contact SPRINGFIELD CAN COM- WITHEE, WIS. 
PANY, 1050 E. Lynn Street, Springfield, EGG MARKET INFORMATION SERVICE 8-M-60 
Missouri. Jack Simon. 8-M-60 If you distribute EGGS on your routes, aise 
mc you need the ‘‘PRODUCERS’ PRICE- SALESBOOKS FOR MILK DISTRIBU- 
WANTED—Milk Storage TANKS, Truck CURRENT’’. Complete quotations and TORS—Send sample set and amount re- 
TANKS, HOTWELLS, Processing VATS, price trends for SHELL, DRIED and quired for prices and free steel ruler; 
Roll DRYERS, Spray DRYERS, EVAPOR- FROZEN EGGS every day for the New CARBONIZED BACK books our specialty. 
ATORS. Complete Milk Plants. Write to: York City market. Also contains SHELL Write CITY SALESBOOK COMPANY, 15 
Box 176 8-M-60 EGG markets for Boston, Chicago and Park Row, New York, New York. 8-M-60 
- Toronto. Wire, Telephone and Teletype ee a ee ae ei 
WANTED: Good Used _Wire or Wood service available. Write for full informa- REPLACEMENT PARTS FOR ALL 
CASES. Write to: Box 177 8-M-60 tion and free copies today. URNER-BARRY SODA FOUNTAINS and CARBONATORS 
, . s aed COMPANY, 94 Warren Street, New York Trade Discounts allowed 
os in ade ee | Ct, ee oe 8-M-60 replace toe 582-00 deposit. 
rn - 7 — eplacement, Exchange or Repair 
— os weer a Gee Hee SANITARY VALVES REBUILT FOR 24 hour service 
Jersey. MUrdock 6-4900 8-M-60 A FRACTION OF THE COST OF A NEW Guaranteed Satisfaction 
WANTED TO BUY_Y : VALVE. PROMPT SERVICE. SATISFAC- : aa a , 
t u —Your surplus new J y 7 c. »O. BOX } Macon, eorgia 
and used Milk CASES and BOTTLES, all pg . tana 5 py 8-M-60 
types and millimeter cap seats, also have oe ™ os slate we oa 
customers for used equipment. Write to: Wisconsin. 8-M-60 COST REDUCTION — FLEET AND 
3ox 178. 8-M-60 of y 
aS A ee ae a SCALE REPAIRING: We repair Torsion DELIVERY INQUIRIES INVITED. R. P. 
WANTED TO BUY—Complete equipment Balances and all other makes of cream BOWLER ASSOCIATES, INC. TRANS- 
iv Sacdiind Pianeialan ann Matin test and moisture test scales. All work PORTATION CONSULTANTS, 2380 HEMP- 
25,000 pounds milk daily. Interested only guaranteed. Write to: CREAM CITY STEAD TURNPIKE, EAST MEADOW, 
in good equipment. BILLINGS FARM SCALE COMPANY, 1608 West Claybourn LONG ISLAND, NEW YORK, PERSHING 
Woodstock, Vermont 8-M-60 Street, Milwaukee, Wisconsin 8-M-60 1-4027 8-M-60 





Your Dairy Products Deserve 
"CENTRAL’S” 


Precise 
mea Scientific ay | 
|) = «Storage 425 - _ 
S. WATER MARKET Conditions DEARBORN STREET 


Our 43rd Year 


of 
Friendly 
ee 


BLUE ISLAND CLARK STREET 
PLANT PLANT 


ot he y.\ ae) Beye) yc) eek 
350 N. Dearborn St., Chicago 10, Illinois 
Phone: SU-perior 7-7548 
Write No. 123b on Reader Service Card 
August, 1960 








HAYNES SNAP-T I'VE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


a 














MOLDED TO 
PRECISION STANDARDS 


DURABLE 
GLOSSY SURFACE 


>) LOW COST...RE-USABLE 


> LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Aduantages 


Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 


Sanitary, unaffected by heat or fats Self-centering 
No sticking to fittings 






XQ 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Non- ’ i 
On-porous, no seams or crevices Eliminate line blocks 


Help overcome line vibrations 
Withstand sterilization Long life, use over and over 


Odorless, polished surfaces, easily cleaned 


Available for 1”, 1%", 2”, 2%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue «+ Cleveland 13, Ohio 
Write No. 123a on Reader Service Card 
123 














TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois. 8-M-60 


TRUCK SIGNS and DECALS — SAVE 
40%. Finest Plastic Vinyl; Made to order. 
Write: ACADEMY DECALS, 3324 Alta- 
mont Street, Cleveland 18, Ohio. 8-M-60 











HELP WANTED 


PRODUCTION MANAGER for Ice Cream 
Plant doing annual volume in excess of 
1,000,000 gallons. Must be experienced and 
able to take complete charge of all pro- 
duction. Salary commensurate with ability. 
Write to: Box 183. 8-M-60 





HELP WANTED 

WANTED — OVERSEAS DAIRY MEN. 
Company manufacturing Dairy Equipment 
interested in several men who know their 
way around a Dairy. They should know 
sanitation; be able to adjust a Freon 
Compressor, and be able to service equip- 
ment. Good pay. If interested write back- 
ground; age; married or single; whether 
you can travel out of Country for two or 
three years Europe or South America. 
Write to: Box 191. 8-M-60 
“HELP WANTED: Man for setting up 
system for Production, Inventory, Plant 
and Product Pounds Control; plant located 
in Central Eastern Missouri; knowledge of 
Milk and Ice Cream business necessary. 
Give experience, age, marital status, refer- 
ence, education, organization membership 
and salary expected. Enclose photo if pos- 
sible.’’ Write to: Box 192. 8-M-60 





Graduate of Dairy Manufacturing and 
or Business Administraton wth 3 to 56 
years experience in milk plant work, who 
is willing and able, to work and learn, 
all phases of Milk and Ice Cream busi- 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
at making and following through on 
records. Write to: Box 162. 8-M-60 





SALESMAN — Handling maintenance 
equipment to Dairy, Meat Packing or In- 
stitutions Field. To represent our well 
established and nationally advertised prod- 
ucts. Cold storage doors, air operated 
devices for doors, heavy duty hardware, 
gasket and hinges—refrigerated truck cur- 
tains, and freezer door curtains. Write to: 
P. O. Box 163, Reading, Ohio. 8-M-60 


PRODUCTION MANAGER or SUPER- 
INTENDENT: Able to assume charge of 
large Receiving and Manufacturing Opera- 
tion, Purchasing, Cost and Quality Control, 
Labor Management, Producer Relationship, 
etc. Permanent position with good salary 
and fringe benefits for right man. Reply 








POSITION WANTED 





WANTED — Position as Plant Superin- 
tendent or Mix Supervisor in Ice Cream 
Plant. 4 year Dairy College Graduate. 20 
years experience in Processing and Packag- 
ing Ice Cream and Standardizing Mix. 
Will move to any locality. Write to: Box 
186 8-M-60 


POSITION WANTED 
Presently employed as Production Super- 
intendent. 14 years of Technical, Produc- 
tion and Management experience. Able to 
correlate the diversified experience into a 
valuable asset to an organization. Knowl- 
edge and abilities to assume responsibiltiy 
and challenge. Graduate of University of 
Wisconsin. Interview can be arranged. 
Write to: Box 173. 8-M-60 


WANTED—SALES MANAGER—Experi- 
enced in Ice Cream Sales, Retail and 
Wholesale Milk Sales with proven results. 
Willing to relocate. Available immediately. 
Write to: Box 189. 8-M-60 


POSITION WANTED—MANAGER or 
Plant SUPERINTENDENT —13 years ex- 
perience all phases Milk and Cream. Write 
to: NORMAN L. RICHMANN, 518 E. 
Pleasant Valley, Sigourney, Iowa. 8-M-60 


POSITION WANTED — Office Manager, 
Accountant, Controller, Treasurer. Long 
experience, College Education. Credits, Col- 
lections, Sales Promotion, Internal Con- 
trols, Imagination, Industrious. Systems, 
Organization, Labor Relations. New Eng- 
land resident seeks employment vicinity 
New Haven, Hartford, Springfield. Write 
to: Box 185. 8-M-60 





Dairy Society International 
Chosen to Advise UNICEF 


HE industry-wide, educational 


men selected by Foreign Agricul- 


i: a niet Gemeniee aonk odbtinans Dairy Society International tural Service of the U. S. Depart- 
details, Write to: Box 184. — 8-M-60 was accorded consultative ment of Agriculture to make up an 
EXPERIENCED DAIRY AND FOOD 


MACHINERY SALESMEN FOR MIDWEST 
AND SOUTHWEST TERRiTORY. ALSO 
TWO MEN NATIONALLY; AGE 25 TO 
50; EXCLUSIVE LINES; GIVE COM- 
PLETE QUALIFICATIONS AND PAST 
SALES RECORD; ALSO COMPENSA- 
TION EXPECTED; REPLY CONFIDEN- 
TIAL. WRITE TO: Walter Meyer, PAUL 
MUELLER COMPANY, SPRINGFIELD, 
MISSOURI. 8-M-60 





Old established National Dairy Sales 
Promotion Organization seeks an Eastern 
Regional Manager who is familiar with 
Dairy Industry operations in Northeastern 
United States and has proven successful 
sales experience. Good salary; liberal fringe 
and retirement benefits; opportunity for 
advancement. Write to: Box 179. 8-M-60 





WANTED: SALESMAN to call on Food 
Industry’s trade in the Middlewest. Appli- 
cant must have technical background on 
manufactured Dairy Products and famili 
arity with the Food Industry. Work with 
direct house accounts as well as jobbers 
and other outlets in the five Midwestern 
States. Write to: Box 188 8-M-60 


status by the United Nations Child- 
ren’s Fund (UNICEF) as one of the 
non-governmental organizations 
with which UNICEF has close 
working relationships. 

Following this, the American 
Dairy Science Association at its an- 
nual meeting held in Utah State 
University, saluted Dairy Society 
International in a formal resolution 
commending the individuals, firms, 
and cooperating groups which work 
through DSI to increase milk’s use 
in ever-widening markets. 


More than half the leading dairy- 


Agricultural Advisory Committee 
on dairy products were DSI officers 
or members. These were the men 
called together to consider steps 
which should be taken in prepara- 
tion for the GATT (General Agree- 
ment on Tariffs and Trade) nego- 
tiations in Geneva, Switzerland, 
from September 1960 through Au- 
gust 1961. 


In inviting DSI, David P. Hax- 
ton, Chief of UNICEF Liaison 
Office, wrote: 


“There have been many contacts 
between members of the Dairy So- 





Achieving uniformity in 
fermented milk products 


aN eer Nom 1.43 


By using the Dairy Laboratories system of 


‘‘Numbered Blends” you’re insured complete success in 
every batch. Highest quality fresh culture every week keeps i 
aroma, body and flavor uniform in all fermented milk 
products. 


Write for details in the Culture Booklet. 
THE DAIRY LABORATORIES 
Philadelphia 3, Pennsylvania 
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TRUCK ‘Za 
REFRIGERATION ‘2 
UNITS 

for multiple-drop operations 


HUNTER MANUFACTURING CO. 
30525 Aurora Rd. « Cleveland 39, Ohio 
TRANSPORT HEATING AND REFRIGERATION 
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ciety International and members of 
(our) staff over the years, but no 
official relationship as yet between 
DSI and UNICEF. UNICEF would 
be pleased to have DSI as one of 
the non-governmental organizations 
with whom it has close working 
relationships.” 


International Aspect 

First participation was in a meet- 
ing of the United Nations Food 
Day Committee in early June, and 
the Society forged another link 
in its long chain of international 
cooperation. George W. Weigold, 
Projects and Technical Director, 
pointed out that the U.N. Day 
Food program was very properly 
within the field of the DSI pro- 
gram, since the society has liaison 
and/or consultative status with 
both UNICEF and FAO, and, for 
a number of years has worked in 
close harmony with both organiza- 
tions. Said he: “The international 
aspect, too, is in consonance with 
our day-to-day program of stimu- 
lating dairy development around 
the world.” 


ADSA Resolution 


The ADSA Resolution pointed to 
the importance of “the use of milk 
and milk products in milk-deficient 
areas of the world to the health 
and well-being of man” and to its 
promises to provide outlets for milk 
products. The Resolution com- 
mended “the firms and individuals” 
who, through Dairy Society Inter- 
national, as industry cooperator 
with the U. S. Department of Agri- 
culture, “have pioneered the at- 
tempts to introduce the use of milk 
products among the undernourished 
peoples of the world.” 


Dairy Stocks Provide Price 
Stability, Growth, Income 


HE DAIRY stocks, as a group, 
are of interest to the investor 
seeking fair and well-assured 

dividend income, relative price 
stability, and well defined, although 
moderate, growth in the next few 
years. The average current divi- 
dend return of this group (4.0%) 
is slightly below the average yield 
of 4.3% provided by all dividend- 
paying stocks. 

Basically, the investment char- 
acteristics of stocks in these com- 
panies are not expected to change, 
according to the Value Line Invest- 
ment Survey, published by Arnold 
Bernhard and Co., Inc. They are 
good defensive holdings, providing 
safe income. Long term capital 
growth potentialities are reasonably 
well assured, though not large. 


Firms Are Diversifying 

Leading dairy companies are 
diversifying into other processed 
food products and into non-food 
items to speed up sales and earn- 
ings growth. They are also building 
up their interests abroad. 

Further sales gains in the year 
ahead are expected to accrue to the 
dairy companies because of the 
continuing population growth, 
which is expected to provide 3.1 
million new customers this year for 
their products. Other factors will 
be higher consumer incomes, up- 
grading of consumer tastes, diversi- 
fication into non-dairy and non- 
food lines and expansion into new 


marketing areas. Expanding sales 
volume combined with a favorable 
price structure for dairy products 
and general improvement in oper- 
ating efficiencies indicates further 
gains in share earnings. 


Price Picture 

The average price to farmers for 
milk is running about one per cent 
higher than last year. The prices 
received for milk products are 
slightly above those of last year. 


In so far as diversification into 
other food lines and non-food lines 
and expansion into foreign markets 
is concerned, none of the companies 
has done more than scratch the 
surface in any of them. Possible 
exceptions are Borden, which does 
substantial business in other food 
lines and is developing its chemi- 
cal business and National Dairy, 
which does substantial business in 
other food lines and overseas. 


The Value Line concludes that 
as the growth in demand for the 
basic dairy products stabilizes, the 
maintenance of earning power by 
the dairy companies will depend 
heavily upon their ability to dis- 
cover new products. The ability to 
develop convenience items, exotic 
foods, and non-food products will 
separate the very successful com- 
panies from the less successful ones. 
Most of the dairy companies re- 
viewed by the Value Line are in- 
tensifying their research efforts. 
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Consistently Accurate! 


. GARVER 


Milk & Cream Testing Equipment 


Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. @ Un 
1. Garver ‘“‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver ‘‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
-eliminates dangerous, haphazard 
hand twirling 
Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Dept. AM, Union City, Ind. 
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1375 E. Linden Avenue, Linden, N. J. 

1018 § Wabash Avenue, Chicago, Ill. 
SDC adds NATURAL FLAVOR for greater SALES APPEAL! 

Distributed Nationally by The Creamery Package Mfg. Company 
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an. READER 
Milk INFORMATION 
ev — SERVICE 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 


Additional data is yours for the asking on dairy 


equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


A RN Ite 
USE THIS 
HANDY WAY 


TO 


SUBSCRIBE FOR 
PERSONAL COPIES 
/) 








AMERICAN MILK REVIEW 


. a few minutes a month, spent with your personal copy 
will bring you... 


. Up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries — if you... 


Mail this Postpaid Card Today! 
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The best thing that’s 


happened to dairy waxing 
since Durafin®! 


ATLANTIC’S | 
PORTABLE 








DAIRY WAX TEST KIT V 


Since dairy waxing began, Atlantic has been a pioneer 
in the development of compounded dairy wax. As a 
consequence of continuing research and skill, Atlantic’s 
Durafin waxes are industry leaders today. 


As their latest contribution toward better dairy 
waxing, Atlantic now offers the Dairy Wax Test Kit. 
Designed exclusively by Atlantic engineers, the Dairy 
Kit is a small, compact unit, equipped with testing appa- 
ratus including an accurate scale, temperature and hu- 
midity indicators, and a specially designed densometer. 

Armed with this portable laboratory, your field- 


trained Atlantic Sales Engineer checks paper density 
and porosity, wax level and temperature, glue pads, 


machine operation, all essentials, from stored blanks to 
finished cartons. 


After tests are completed and data analyzed, you re- 
ceive a comprehensive report recommending optimum 
operating conditions as determined by test data. The 
result could mean vastly improved dairy waxing for you. 


No dairy is too large 
or too small. Call or write 
The Atlantic Refining 
Company, 260 South 
Broad Street, Philadel- 
phia, Pennsylvania, or 
any of the offices listed. 


ATLANTIC 





Waxes - Lubricants - Process Products 


Providence, R.1., 430 Hocpital Trust Bldg. » Syracu e, N.Y., Salina and Genesee Sts. « Pittsburgh, Pa., Chamber of Commerce Bldg. « Charlotte, N.C.. 1112 Sou’h Blvd 
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Cylindrical or Rectangular 
Cold-Hold or Refrigerated 
1000 to 10,000 gallon sizes 


There is a CP Storage Tank to fit 
your needs, quality-built to fit your 
specifications. Standard cylindrical 
a and the popular rectangular tanks— 
¢o ee * either stainless steel or painted— 
the - in a full range of sizes, 1000 to 
10,000 gallons, in cold-hold or 


t k Ct refrigerated models. 
storage an ie CP refrigerated tanks are “‘job 
‘ Nee Sis A engineered”’ to meet your cooling 
yo ul n e ed requirements. Refrigeration works on 
oa the milk where it should—along the 
bottom of tank. The integral 
“built-in” refrigerated surface for 
direct expansion cooling works on 
the milk right from the start. 
Refrigerated units are available for 


Refrigerant 12, ammonia or 
chilled water. 


Designed by dairy engineers and built 

for long lasting service by 

experienced metal fabrication 

experts, CP Storage Tanks offer as 
ae standard spun stainless steel inner 


2 
with Standard CP swinging stainless steel door, heads and heavy gauge steel 


which seats against a molded gasket, is quickly outer heads. 
secured by simple clamp arm and tightening 


screw. Entire assembly is sanitary and easily Optional features include CP Clean- 


allthe features "iia Poa 
you want... 


SEND FOR FULL INFORMATION 
on all CP Storage Tanks. 
Write for your copy of new, 
illustrated Bulletin B-1396. 


Standard combination Gear head motor con- 
6” peepsight and serv- nected to large diameter 
ice type light fixture, agitator shaft by heavy 
2° No. 15 S. S. inlet, duty coupling. Agitator 
and combination ait easily removed through 
vent and level gauge manhole for cleaning. 
inlet. Vertical agitation also 
available. 


THE Creamery Pacthage ms. COMPANY 


General and Export Offices 
1243 W. Washington Blvd., Chicago 7, Ill. . 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King Street, West ¢ Toronto 2B, Ontario 
Branches in 24 Principal Cities 











